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PREFACE 


The following ordinance and code regulating eating and drinking 
establishments is recommended by the United States Public H(‘altli 
Service for adoption by States, municipalities, counties, and health dis- 
tricts in order to encourage a greater uniformity and a higher level 
of excellence in tlie sanitary control of eating and drinking establish- 
ments. 

This ordinance and code embodies the lalcst information at iDresent 
available on legislation relating to the public health supei’vision of 
eating and drinking ostablishmenls but should bo considered subject to 
change as improvements are developed. 

In order that it may have at its command the technical advice of 
a comprehensive group of experts in the various phases of environ- 
mental sanitation, the United States Public Health Service has ap- 
pointed a board of consultants, termed the ^‘Public Health Service 
Sanitation Advisory Board, composed of the following members: 

Mr, Victor M. Elilors, director, bureau of sanitary engineering, 
State board of hcalih, Austin, Tex, 

Mr. Ernest Kelly, Assistant Chief, Bureau of Dairy Industry, United 
States Department of Agriculture, Washington, D. C. 

Mr. Herbert A, Kroeze, director, sanitary engineering. State board 
of health, Jackson, Miss, 

Mr. Sol Pincus, deputy commissioner of health, city health depart- 
ment, New Tork, N. Y, 

Mr. Walter D. Tiedeinan, chief, bureau of milk sanitation, division 
of sanitation, State health department, Albany, N. Y. 

Mr. Harold A. Whittaker, director, division of sanitation, State 
health department, Minneapolis, Minn. 

Mr. Alfred IT, Wicters, director, division of imblic health engineer- 
ing and industrial hygiene, State department of health, Des Moines, 
Iowa. 

Advantage has been taken of the recommendations of the Advisory 
Board in prepaxnng this edition of the ordinance and code. Con- 
sideration was given to a number of suggestions from restaurant 
sanitation seminars sponsored by the Public Health Service, and 
from other sources, 

One alternative form of the ordinance provides for grading and 
degrading of restaurants and permits enforcement by degrading 
or permit revocation or both. The other alternative form is of the 
iiongrading tyjpe, which provides for only a single sot of minimum 
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requirements for all restaurants (except itinerant restaurants), and 
uses exchi>ively the permit revocation method of enforcement. Tvo 
short enabling forms of the ordinance are presented in Part I, 
alternative short form A being of the grading type and alternative 
short form B of the nongi-ading type. In the unabridged ordinance 
})ro?ented in Part II, the grading form is obtained hj deleting the 
parentheses signs; and the nongradiiig form is obtained by the 
deletion of the '\vord« referring to grading, shown within parentheses. 
It will be noted that the sanitation requirements for grade A restau- 
rants in the grading form of the ordinance are identical with the 
minunmn requirements in the nongrading form. 

The code, Part III, shonld be used as the legal interpretation 
of the ordinance. It serves to unify the interpretation of the ordi- 
naiice and therefore to minimize enforcement misunderstandings. It 
will be noted that section 11 specifies that the ordinance shall be 
eiilorced in accordance with the interpi’ctations thereof contained 
i]i the code. 



PART T 


SHORT ENABLING FORM OF a S. PUBLIC HEALTH 
SERVICE ORDINANCE REGULATING EATING AND 
DRINKING ESTABLISHMENTS 

(This short Xorm is suggested ior adoption by Shdes, auinicipali" 
tieSj counticRj or healili disti‘icis, subject to tho approval of the local 
legal aiidiorityj to reduce cost of publication and to ])roiuote keeping 
the restaurant ordinance up to date. In many States the adoption of 
such short form is considered legal.) 

ALTERNATIVE SHORT FORM A— GRADING TYPE 

ENFORCEABLE BY DEGRADING OR PERMIT REVOCATION OR BOTH ^ 

An ordinance to reyulate the inspection^ grading^ regrading^ and 
plaearding of eating and dnnhing estahlishments^ the issuing^ suh- 
pension^ and revocation of permits for the operation of such cstdl)- 
lishmcnts^ the enforcement of this ordinance^ and the /living of penal- 
ties; and prohihithig the sale of adulterated^ mishranded^ or unwhole- 
some food and drink, 

Tho of ordains; 

Section 1. Tlic in.spcction, grading, regrading, and placarding of 

eating and drinking establishments within the of 

, or its police jurisdiction, the Issuing, suspen- 
sion, and revocation of permits for the operation of such establish- 
inonts, tlie sale of adulterated, misbranded, or unwholesome food and 
drink, the enforcement of this ordinance, and the fixing of penalties 
shall ^ be regulated in accordance with tlie terms of the unabridged 
form of the 19-1:3 edition of the U. S. Public Health Service Ordinance 
Regulating Eating and Drinking Establishments, a certified copy of 


^ CojniiiitiilUef} which ^\lsh to ndojiL tlic short foim of llio iiongrndliig type of ordi- 
nance, and to lestrlct the health othcer to tlio permit revocation imjthod of piuilslilng 
violations, should adojit al tenia tivc Form 11. 

J Miiiilcipalllios, counUes, and lioallh districts In which tho adoption of logislatlon 
by rofeiGiice Is not considered legal may delete the romaindov of Section J afior 
“fehali” and finhstiliite the following: ^'coiifouii with the legiilalloim which the licallh 

ofllcer (or Boaid of Ilonlth) of the oi may adopt, 

under authority Inn'chy conferred/' If the regulations adopted by the health oHlrcv 
conform to the 1013 edition of the XJ. S. Piihllc ironKli Service ordinance regulating eating 
and di inking cslabIlaJuneiits, said conimunKy will ho considered ns baling adopted the 
0 I'd 111 a lice. 
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'which shall be on file in the office of the City Clerk: P^ovuh^ ^ 

the words ‘^city of ” in said Pnhliti 

Service ordinance shall be understood to refer to tlio ^ 

: Promded further. That in said ordiinince a 1 

piirejitheses sij 2 :n>s which ejiclose words referring to grading sia 
be iiiiderslootl to be deleted: Proxndcd further^ That sections 7, 1 ^ 
juid 13 of said Public Health Service ordinance shall 1)0 replaced, 
res])ectivoly, by sections 2, 3, and 4 below: Provided further ^ 
section 2 of said ordinance, itinerant restaurants shall 


required to secure a permit, 

Section 2. From and after 12 months from the date on 'which Ihis 
ordinance takes efTcci no restaiinints shall be operated within the 

of , or its police jurisdiction, except 

gi’ade Aj. grade B*, or approved itinerant restaurants; Provided^ 
44iat when any restaurant fails to qualify for any of those grades 
the liealth officer is authorized to sn^.peml the permit or in lion thereof 
to degrade tlie reslaiirant and permit its operation during a t^M^ponlry 
period not exceeding 30 days. 

Section 3, Any j)erson, firm, or coLq^oration violating any 
provisions of this ordinance sliall upon conviction bo ptinishecl 

by — ^ . • I 

Section 4. All ordinances and parts of ordinances in conflict with 
this ordinance are herebj' repealed; and (his ordinance shall take 
effect ats adoption and pnbiicatioii. 


ALTERNATIVE SHORT FORM B— NONGRADING 

TYPE 


ENFORCEABLE BY PERMIT REVOCATION ONLY 

An ordirafiee to 7'e()ulate the inspection of eat inf/ and dvinking 
esiahJuhments^ the hming, suspension, and revocation of perfirits for 
the operation of such esfciblishmenfs^ the enforcement of fftis ordi- 
nance^ and the filing of penalties; and prohibiting the sale of odid- 
ierated, misbranded, or vnwkolcsome food and drinks 

The of ordains; 

Section 1. The inspection of eating and drinking OHtahlishments 

within the of , oi’ its poli<‘o jiirisdic- 

tion, the issuing, suspension, and revocation of permits for the oper- 
ation t)f such establisliinents, the sale of adulterated, misheaiidod, or 

= the ailoptlnj? coiinniiuJty wishes Id ri'quhe lUiierant rostfliiranlR lo Hoenre ])0i'jnH8, 
tlio word sliowlil ha l»sci ted 3ii the blmilt simce. If not, ilie word ‘‘not*’ Hhoiild be 

* MiiiilelimlEtlos In ijosUloii to do so may doloto grade H/’. 
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luuvholesonio foorl anti tlrink, tht' enforcement of tins ordinance, and 
the fixing of ])enalties shall ^ he regulated in at^cordaiUT with the 
terms of the iinaln*idged form of the edition of the U. S. Public 
Kealth Service Ordinance Kogiilating Eating and Drinking Establish- 
ments, a certified copy of which shall be on file in the ofliee of the Oily 

Clerk: Provided^ Tliat tlie words “city of 

ill said Public Health Service ordinance shall he untlei’slood to refer 

to the of : Provided further^ That in 

said ordinance all parenthetical expressions refcJTing to grading 
shall be uiulersiood to be deleted: Provided further^ That seelicnis Y, 
12, and 13 of said Public I-Jealth Service ordinance slnill be rei>lace(l, 
respectively, by sections 2, 3, and 4 below: Provided furtdier^ That in 

section 2 of said ordinance, itinerant restaurants shall be 

required to secure a ])crmit. 

Section 2, From and after 12 months from the date on wliidi this 
ordinance lakes effect no restaurant shall bo operated williin tlio 

of , or its jioliec jurisdiction, unless it 

conforms witlx the requirements of said ordinance: Provided^ That 
when any ]’Ostauj*ant fails to qualify the health officer is authorized 
to suspend the permit. 

Section 3, Any person, firm, or corporation violating any provisions 
of this ordinance shall iqion conviction be punished by 

Section 4. All ordinances and ])arts of ordinances in conflict with 
this ordinance are hereby repealed; and this ordinance shall take 
effect its adoption and publication. 

“ Municipnlltlo^J, couiitlos, nnd lionllh dlstrlcls in whk'Ii tlio tKlnptloii of lofilslftlloii by 
rpforonco is not consldomi lognl may dolole tlip roinaliifloi* of SoeCton t afjoi* “sluiU'* niul 
subsLitiUo thfi following: ‘*confom with the rogulallons wliloli tlio lioalUi ollicor (or 

nojinl of Health) of the ol may adoja, undor nullioiUy 

hereby conloiied.” If Die rcRulntlons adopted by the health olllcor ooiifonii lo the in-Ui 
odilion of tlio U, S. Public Health Son lee ordiminco rognlallng caliiig and lUinlUng 
estahllsiiniGnls, salt! eity will be considoied as having adopted the ordliiaiioo, 

®1C the adopting eomninnUy wishes to r<*f[ulro Klnoranl restaurants to secure poiniUs, 
the w'ord “also” should bo inserted In tlio blank space. If not, the w»ord “not” sliould bo 
inserted. 




PAirr II 


U. S. PUBLIC HEALTH SERVICE ORDINANCE 
REGULATING EATING AND DRINKING ESTAB^ 
LISHMENTS 

(This iiiuibridgod form of the ordinance shoidd he adopted only where 
tlui sliorl enabling form in J^art I is not considered legal.) 

A?} onlhuni(r nwtaiuY/ul, ifJnrront rrstaunint^ employee^ 

ufonf^lln^ health ofjioe}\ e/c,^ requieine/ pewiits for the oj>erafio)i of such 
e^Htabllshtnenis^ prohihitiug the sale of aihilterated^ lonwholesome or 
m is h ra r (led fo o d o r dri ///■,; ^eg ulat m g t h e in s p ect I o n (g) ‘ad in g , regrad- 
i n g , and p lacarding)^ o f sne/i es tab I is /ejnents^ the en fo i re meat of th is 
ordin(/nrey and the fixing of jyenalties. 

He it oj’dained ))y Uu» of (lie eity^ of 

as follows ; 

Section 1, ])efi nitlons , — 'The f{)llowing defniil ions slnill apply in the 
inlcrprelaiion and tlie enforeenKnil of this ordinance: 

A. IteslauranL — 'J"he (erni ^b'estauranC’ shall mean I’cstauranl, cof- 
fee sliop, cafeieria, short order cafe, luncheonette, taveinn sandwich 
stand, soda fountain, anti all odier eating tor drinking establishnienls, 
as well as kitchens oi* other places in which fotxl oi’ drink is prejiared 
for sale t‘lse where, 

B. IHneranl restauranL — "I'he term “ilinerant restaurant” shall 
mean one o])(‘rating for a leniporaiy period in conneclion with a faii\ 
caniivab circus, ])nblic exhibition, or other similaj* gathering. 

C. The term ‘kanployee” slnill mean any ])ersoii who 
liaiidles ftaxl or drink during preparation ot* serving, or whti comes 
ill cojitat't with any eating or cooking utensils, or who is employed in 
a room in which food or drink is pre))ared or served, 

JX TliensHs, — ‘TTlensils” shall include any kitchenware, tableware, 
glassware, cutlery, utensils, containers, or other equi])incnt with which 
lood or drink comes in contact during stiirage, ])reparation, or serving. 

1 wish to Jidoet Uii» noiiunidliij? (yi)(* of oitHiiiintu* and to 

Uu‘ hoalth olUour lo Llu‘ i)i*ntiU ri‘\(«*rtn(>n moLluxl ol imnlHlilng vlolailoiia xhoiild dtdeto 
all aaroiiUndk'nl oxprt'HNloiiH lu^forrhit; lo 0 rmiKhinU Uh‘ ordlnain’o, iMuiiicipiiUtl(’s 

dCHirlntf to a<lo|>t iho KrjtdluR lyjio of ordinance, enfoiTonhle hv do^l‘rt^^llf^ or pprinli rovot'iiUou 
OI liotli, Hlnmld ins load delete I he pa len theses simm only, in oil tier ease, tlie cor respond I ny 
footnote glioiild also be deleted, 

^ Snljslttule proper li*gal jui'tsdletton hc*n» and In nil slhiiliir plueeq UirenKhoiU tho 
ordlnunco. 

(r>) 
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E, Health o-fJtre't \ — Thn (enn oHicer'’ shall moan (ho 

■’ of tho ci(y of or hi.s aiitiiorizod 

represcntal ive, 

P. Person, — The word “porsoii'’ shall mean ])evsonj firm, eorpora- 
tion, or association. 

Section 2, Permits, — It shall be unlawful for any person to o))orate 

a restaur an t in the city of who does not jmssess 

an unrevolced permit from the health olHcer, Such permit shall ho 
] lusted in a conspicuous place, Only persons who comply with the 
r(‘qiiiremciits of this ordinance shall be entitled to receive and retain 
such a permit. A person conducting an itinerant I'cstaunml shall 
be required to secure a porniit. 

Such a permit may he temporarily suspended by tbo health officer 
upon tlie violation by the holder of any of the terms of this ordinance, 
or revoked after an opjiortinuty for a hearing by the health officer 
iiuon serious or repeated violation. 

(Section 3. Placardinr/ puhtio disphi/ of grade notice, — Every 
restaurant shall display at all times in a place designated by the liealth 
officer, a notice approved by the health olfK^er, stating tho grade of 
the establishment. 

Section 4. Examination, and Gondemnation of arnwhoUsome or ad/uh 
teraied food or drink, — Samples of food, drink, and other substaiujos 
may be taken and examined l)y tlie health officer as often as may bo 
necessary for the detection of unwholesomeness or adulteration. 'Ihe 
health officer may condemn and forl)id the sale nl\ or cause to be re- 
moved or destroyed, any food or drink which is unwholesome or 
adulterated. 

Section 5. Inspection of reManranfs, — At least once every G months 
the health officer shall inspect every restaurant located within the city 
of In case the health officer (liR(*ovcM‘s (ho vio- 

lation of any item of sanitation (required for the grade then held),'^ 
he shall make a second inspection after the lapse of siicli time a.s he 
deems necessary for tlie defect to be remedied, and tho secamd in- 
spection shall be used in determining eonqiliance with the (grade 
requirements of this ordinance. Any violation of the same item of 
this ordinance on snch second inspection shall call fur imnuKliato 
(degrading or)'’ suspension of permit. 

One copy of tho inspection report shall be posted b}^ the health offi- 
cer upon an inside wall of tho restaurant, and said insiicclion rejiort 
shall not bo defaced or removed by any person exeex^t the health offi- 

^ Insovt titlp oflORnlly const Unf orl licaKh niitaorlly, 

*If tliG ncloptiiiK oomiiuiiilly wlslio.s to roqnli*<* Itiiioniiit ro^itjiin’nnlfs to spciirc rnnnlls, 
tlio woi'<l sUoiild be iiisoutccl In ilie blank simco. II not, the ^voi'd “not” shoiikl bo 

InBoi’tcd. 

® See footnote I, p. 5. 
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cor, Anoihor co])y o£ the inspection report shall be lilcd ■with the 
records of the health department. 

The person operating the restaurant shall upon request of the health 
officer permit access to all parts of the establishment and shall permit 
copying any or all I’ecords of food purchased. 

Section 6. {The grading of restaurants. — ^'The grading of all restau- 
rants shall be based upon the following standards.)^ 

Sanitation reguirements for {grade A)® restaura/nts. — All (grade 
A)"' restaurants shall comply "witli all of the following items of sani- 
tation. 

Item 1. Floors .' — The floors of all rooms in which food or drink is 
stored, iDreparcd, or served, or in which utensils arc washed, shall be 
of such construction as to be easily cleaned, shall be smooth, and shall 
be kept clean and in good repair. 

Item 2. Walls ami ceilings. — Wiilh and ceilings of all rooms shall 
be kojH clean and in good repair. All walls and ceilings of rooms in 
which food or drink is stored or prepared shall be finished in light 
color. The walls of all rooms in which food or drink is in'eparod or 
utensils arc waslicd shall have a smooth, washable surface \\\) to the 
level reached by splash or spray. 

Item 3, Doors and windoios. — ^When flies are prevalent, all open- 
ings into the outer air shall be effectively screened and doors shall 
be self-closing, unless other effective means are ju'ovidcd to prevent 
the entrance of flies. 

Item 4. Lighting. — ^All rooms in which food or drink is stored or 
prepared or in which utensils are washed shall bo well lighted, 

Ilem 6. Ventilation. — ^All rooms in which food or drink is stored, 
i:)repared, or served, or in which utensils arc waslied, shall be well 
ventilated, 

Item 6. Toilet facilities. — ^Every restaurant shall he provided with 
adequate and conveniently located toilet facilities for its employees, 

conforming with the ordinances of the city of 

In restaurants horeaftei' constructed toilet rooms shall not ox:)on di- 
rectly into any room in whicli food, drink, or utensils are handled 
or stored. The doors of; all toilet rooms shall bo self-closing. Toilet 
rooms shall be kept in a clean condition, in good repair, and well 
liglited and venlahitod. Hand-washing signs shall he posted in each 
toilet room used by employees. In case privies or earth closets are 
permitted and used, they .shall be sei^arato from the restaurant build- 
ing, and shall be of a sanitary lyx^e constructed and operated in con- 
formity with the standards of the State board of health. 

Item 7» Water supply. — ^Running water under pressure shall be 
ea.sily accessible to all rooms in whicli food is prepared or utensils 


® Sdo footnote 1, p, 6, 
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are Tv^ashod, and llio water supply shall be adoqualn, and of a safe, 
sanitary quality. 

Item 8. Lavatonj faeillfles , — Adequate and convenient hand-^Yash- 
in^> facilities shall l)e provuled, including hot and cold running water, 
soap, and axiprovcd sanitary towels. The use of a common towel 
Js proliibitod. No employee shall resume work after using the toilet 
room without fii’st wasliing his haiuls. 

Item 9. (Jominictioii of ufemils and equipment . — All multi-use 
utensils and all show and display cases or windows, counters, shelves, 
tables, refrigerating equipment., sinks, and other eiiniimieut or utensils 
used ill connection with the operation of a restaurant shall bo so 
constructed as to be easily cleaned and shall lie kept, in good reqiair. 
Utensils containing or plated Aviih cadmium or lead shall not bo used: 
Provided.^ Thai solder containing lead may be used for Jointing. 

Item 10. Cleaning and hactcncUhd treat uient of itlensHs and equip- 
ment . — All equipment, including dis^ilay cases or windows, counters, 
shelves, tables, refrigerators, stoves, hoods, and sinks, shall bo kept 
clean and free from dust, dirt, insects, and other contaminating mate- 
rial. All cloths used by waiters, chefs, and othei* employees shall be 
clean. Singlc-serviec containers shall be used only once. 

All multi-use eating and drinking utensils .shall be thoroughly 
cleaned and effectively subjected to an a]:) proved bactori(‘idal process 
after each usage. All anuUi-use utensils used in the x>i'eparatiou or 
serving of food and drink shall be Ihorougbly cleaned and olleetively 
subjected to an ai)pi‘oved bactericidal process immediately following 
the day^s oiDerat.ion. Drying cloths, if used, shall Ije clean and shall 
be used for no other i)urx)ose. 

No article, polish, or other substance containing any cyanide jire])- 
aratioii or other poisonous inalerial shall he used for the cleansing or 
polislung of utensils. 

Item 11. Storage and handling of utensih and equi'/wient . — ^After 
bactericidal treatment utensils shall be stored in a clean, dry 
place x^rotccted from flies, dust, and other contamination, and 
shall be haiidled in such a manner ns to prevent contamination 
as far as j^racticable. Single-service utensils shall he purchased only 
in sanitary containers, shall be stored therein in a clean, dry j^lace 
until used, and shall be handled in a sanitary manner. 

Item 12. Disposal of wastes . — ^All wastes shall be propeidy di.sposed 
of, and all garbage and trash shall be kept in suitalde rccej^tacles, in 
s\icli manner as not to become a miisancc. 

Item 13. Refrigeration . — ^All readily X)erishable food and drink shall 
be kept at or below 50° F. except when being ])repnred or served. 
Waste water from refrigeration equiinncnt shall be properly dis- 
posed of. 



9 


Item 14, ^Vholr}<omnm8fi of food and drinl^, — All food aiul drink 
hliall be olean, wholoHoine, free from spoibigo, and so i}re]>aiH*d as to 
be safe for human coiisumjAion. All milk, fluid milk products, ico 
cream, and other frozen desserts served shall be from approved 
sources. Milk and fluid milk products sliall be served in the individual 
original containers in wliich they were received from llie distributor 
or from a bulk container equipped with an apjiroved dispensing de- 
vic’c : Provided^ Tliut this ro(|nirement shall not api)ly to cream, which 
may be served from ilu' original liottle or from a dispenser approved 
for Kucli service. All oystei’s, clams, and mussels shall he from a])- 
proved sources, and if shucked shall be kept until used in the con- 
tainers in Avhicli iliey were placed at the shucking plant. 

Item 15. Storage^ displayy and i<im)in(j of food and drink, — AW food 
and drink shall be so stored, displayed, and served as lo bo protected 
from dust, flies, vermin, dcjwcdation and pollution by rodents, un- 
necessa]*y handling, droplet infection, overhead leakage, and otlier 
contamiiuitioin No animals or fowls shall he kept or allowed in any 
I’oom in which food or drink is prci)arcd or stoi’cd. All means neces- 
sary for the elimination of flies, roaches, and rodents shall be used. 

Item 16. Cleanliness of employees, — AW employees shall wear clean 
outer garments ^ind shall keep their hands clean at all times while 
engaged in handling food, drink, utensils, or equipment. Employees 
shall not expectorate or use t(3bacco in any form in rooms in which 
food is ]:)repared. 

Item 17. Misorllancous. — The premises of all restaurants shall bo 
kept clean and free of litter or rubbish. None of the operations ctm- 
HOC ted with a restain^ant shall be conducted in any room used as living 
or sleeping quarters. Ad(‘quatc lockers or dressing rooms shall be 
provided for employees’ clothing and shall ])e kept clean. Soiled 
linens, coats, and aprons shall be kept in containers pi'ovided for this 
purpose. 

{Grade B reslauranis, — (xi*ade B restaurants are tliose which fail to 
coiu]}ly Avilh item 1, 2, 4, 5, or 17, but Avhich conform Avith all other 
items of sanitation required for grade A restaurants.)^ 

{Grade G resiaxvranbs, — Grade C restaurants arc those Avhich fail 
lo comply Avith either the grade A or the grade B requirements.)^ 

Itinerant restaurants, — ^Itinerant I’estaurants .shall bo constructed 
and o])erated in an approved manner. 

Section 7. {Grades of)^ restaurants which may operate, — Vvom and 
af{(‘r 12 months from the date on Avhicli this ordinance takes eileci 

no restaurant shall be o])erated Avithin the city of , 

or its police juri.sdiction, unless it conforms with the (grade A, or 


“ Sgo footnoto 1. p. 15, 
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grade or approved itinerant restaurant) ° requirements of this 
ordinance : /V^r/V/c/ATlnit vdien any restaurant fails to (pialify (for 
an,y of those grades)^ the liealth ()tli(‘er is autliorlml to suspend the 
]jej‘niit (or in lieu thereof to degrade the j'ostaiirant and permit its 
operation during a temporary j)eriod not excetaling IM) days).'’ 

Section 8. Beinsfatvinenl of pcmiit (/ swppli^mvnkinj wgrad- 
hig ),^ — Any restaurant (the grade of which has been lowered and all 
grade displays have been changed accordingly, oi')'’ tlie ])ennit of 
which lias been suspended may at any time make apjilication for 
(regrading or)^ tlie reinstatement of the permit, 

Within one week after the receipt of a satisfactory a])])lication, 
accompanied by a statement signed liy Ibe apjilicant to the etfect that 
the violalecl provision or provisions of this ordimince luive been con- 
formed with, the hcalili officer shall make a reinspection, and there- 
after as many additional reinspe(*li()ns as he may deem necessary to 
assure himself that the applicant is again com]dyiiig with the (higher 
grade)® requirements, and, in case the findings indicate compliance, 
shall (award the higher grade or)® reinstate the permit. 

Section 9, Diseme coixirold — ^No iierson who is affected with any 
disease in a connminicable form or is a ciUTier of such disease sliall 
work in any restaurant., and no restaurant shall employ any such 
lierson or any person suspected of Ixdng affected with any disease in 
a communicable form or of being a carrier of such disease. If the 
restaurant manager suspects that any emjiloyee has conti*acted any 
disease in a communicable form or has become a carrier of such disease 
ho shall notify the health ofiiccr immediately, A placard containing 
this section shall be posted in all toilet rooms. 

Section 10. Procedure when hifcctioyi Huspecicd, — Wlum sns]:)icion 
arises as to the possibility of transmission of infection from any 
restaurant employee the liealth officer is authorized to require any or 
all of tile following measures: (1) the imme<liate exclusion of tlie 
employee from all restaurants; (2) the immediate closing of the res- 
taurant concerned until no furtlier danger of disease outbreak exists, 
in the opinion of the liealth officer ; (Jl) adequate medical examinations 
of the employee and of his associates, with such hiboi’atory examina- 
tions as may be indicated. 

Section 11. Enforcement interpTciaiion . — This ordinance sliall bo 
enforced by the health offu'er in accordance witli the intei’pretations 
thereof contained in tlie 1948 edition of the U. S. Public Health Service 

" Soo foot nolo t, p G. 

“I\Iiinlolp>illUos in poRUIon to do ho nmv iloloto ”, or grade 11,”, 

'^Communities ^rhlcli doRiro to liKdade a apeeifio lioalth oxuiii hint Ion rotjiiiroiuont may 
so If thoir otilclal furtUUos for umklag ilio oxnnilaallons nro ndeauaU*. l^or ji Huggostod 
wording for aijcli a remit reincnt, see Uie codo dlspussloa following secUoii 0 in Pjirt HI* 
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Coilo Roguinting Eniing juul Drinking Establishments, a coiiifiecl copy 
of which shall be on file iil the City Clerk’s ofTicc.® 

Section 12. Penalties, — Any person wlio violates any provision of 

this ordinance shall be lined not more than at the 

discretion of the court having jurisdiction. Each and every violation 
of the provisions of this ordinance shall constitute a separate offense. 

Section 13. liepeal and date of effect, — All ordinances and parts of 
ordinances in conflict with this ordinance arc hereby I'opealcd, and this 
ordinance shall bo in full Xorcc and effect iinmcdiaioly upon its adop- 
tion and its publication as in’ovided by Jaw. 

Section 14. U nconstltuttonaJlt!/ clause, — Should any section, para- 
graph, sentence, clause, or phrase of this ordinance be declared uncon- 
stitutional or invalid for any reason, the remainder of said ordinance 
shall not bo affected thereby, 

“ fo<a 110(4' J». 1. 




PART III 


U. S. PUBLIC HEALTH SERVICE CODE REGULATING 
EATING AND DRINKING ESTABLISHMENTS 

(To 1)0 used iis tlio lo^al hitorpretaiiou of the ordinance) 

An ordinance defining restaurant^ itinerant restaurant^ employee^ 
utensils^ health officer^ eta,^ requiring permits for the operation of such 
estcd)lishmeHts^ prohibiting the sale of adulterated^ unwholesome or 
misbranded food or drink^ regulating the i aspect ion (, grading^ rC’ 
grading^ and placardhigY of such establishments^ the enforcement of 
this ordinance, and the fueiag of penalties. 

Be it ordained by the of the city " of 

as follows: 

SECTION 1. DEFINITIONS 

The following definitions shall apply in the interpretation and the 
enforcement of this ordinance: 

A* Bestaxirant. — The term ^Westauranb'^'^ shall mean restaurant^ oof‘ 
fee shop,^ cafeteria^ short order cafe^ lunohconcMc,^ tarern^ sandwich 
stands soda fountain,^ and all other eating or drinking establishments^ 
as well as kilahens or other places in which food or drink is prepared 
for sale elsewhere. 

Itinerant restaurant. — 2'he term ^^itinevant restaurand^ shall 
mean one operating for a temporary period in connection loith a fah\ 
carnivaf circus^ public exhibition^ or other similar gathering. 

For sanitation re(iuir(‘inonts Cor itinerant restaurants see end of 
section 6, 

0. Ilmployce. — The term ^^employee?'^ shall mean any person xcho 
handles food or drink during preparation or serving^ or who comes 
in contact with any eating or cooking utensils^ or xoho is employed in 
a room in which food or drink is prepared or serced, 

D. Utensils, — tensils^'^ shall include any hibohenware,^ tableware^ 
glassware.^ cutlery^ utensils.^ containers^ or other equipment with which 
food or drink comes in contact during storage.^ preparation,^ or serving, 

* Miiiiic'IpnlH 1(‘8 wWWh v:lHh to ndopt tho iiongnulliig lypo of ordlimneo nntl to vcstrict 
tlio lionlth ortkHH' to (lio pormll rovocotioii niothod of piuiiHliing vIoIoMoiih ^liouhl dololo 
oil parentlicUcnl oxprosHloiia rofcrrlng lo grading thi’ougliniit nio (irdiniiin'o iMiniiclpulltloH 
dPHirlng (o adopl tlio gnuling lypo of ordinanoo^ ojiforcottblo by dogiMKllng or ponuit rovooa- 
tion or both, sliould lontond dcdolo the puvoiilhosos algiiH only, In oUhor caao, tlio 
cor I'ospon ding fool no to should also be dolotod. 

* SiiliBiltiito proper legal Jurisdiction hovo and In all Hiinllar xilncea throughout the 
ordiimiico. 


/iO\ 




E. Hraifh oj]ic:e)\ — Tht^ fenn health mean the 

* of ihv vihj of or h'os aalhoriied 

rejorHcntatliH^ 

F. rei\^on. — The word ^^per^on'^'^ shall meto^ pirson^ flrm^ eorpom- 
fion^ or assoelalion, 

SECTION 2. PERMITS 

It shall 1)0 uni a) of 1(1 for anp person to operate a )rstaUTant vn the 
(jitj! of mho (l()es dot possess an vnrerolxu^d per- 

mit ft o m the h( all A o iji oe r, <V f ( eh p e / ')n 1 1 sh a! 1 1) c pos ted ! n a ao nsphu- 
ous place. Only persons who com ply v/’/VA the rniulrements of this 
ordinance shall bo entitled to rerelee and r<d((in such a permit, A 

person eondurtlny (Oi lllnoani restaurant shall ‘ he nniuired 

to socior a permit, 

H‘U(di a permit (nay be Icnipontrlly suspended' by the health ofjU'er 
upon the violation by the holder of any of the terms of this ordinaiiee^ 
or revolted after an opportunity for a hearlny by the health ofjiaer 'upon 
serious or repeated violation. 

Win.*!'!' tlio fonu of Uio oi'diiiaiKv is ii^ cFh*!-, it is not the 

ijiloal^ of this soction to ivcpiim annual ponnils. In such cases Um 
jjormit is of value j)riniai’ily us a re^’isO’ution device, 1( |)erniilH llic 
liealih o/Iicor to profeecute any [xu’sons Avho I)e^in o])ei'alin^’ a n^staii- 
]-ant without notifying* hinn and (hns wiiliout ])ein«‘ ‘jfi’uded. Tlie 
/grading' pi’iiKMple of ilie ordinance nuikes it unnecessary (hat llie per- 
nut be renewed annually, inasiuii<*h as the contiiniotis announeeinent 
of grades llirongh grade phuerds as determined by periodic ins])eC“ 
tion is equivalent to llie ])er iodic granting of pemiils, 

Where the nongj’ading form of the ordinance is in efre<'t, the liealth 
oflieer may find it advantageous to reciuirc^ aiimial ))ermits, and to 
refuse to issue or renew sneli ])ermils unless the ordinaiu^e require- 
ments are satisfied* 

Tins section authorizes Die licalth oHicor (o suspend or revoke the 
permit for cause. 8iis])onsion of the jiermit for violation of (lie sani- 
tation items of section 6 is provided for in section fi and is discussed 
in tile Code material under section When any of the provisions 
of tliis ordinance otlier tluin (he sanitation items of section G are found 
to be violated, regardless of whether the grading or tlie nongradiiig 
form of the ordinance is in etfect, the I'estaurant is subject to susjien- 
sion of pei'mit* Section 2 authmdzes (he healtli ofiicer to sus]iend 
permits temporarily witlumt a licaring. >Siich authority is necessary 
in order to jiermit prompt action for any violation in emergencies 
\vlien there is a serious health hazard, 

^ Tn«ort UUii of lognlly coiistlUitod lionlUi juitlioi'lly. 

Hi tliG ndojaing coumunilty ^\IhIios lo rp(jiiiic lUncniut rpslanranls to aopuic ponnlLs, 
lltn word "also” should be lu the blank aiau'e. If not, Uio word “not” ahoiild be 

loser tod. 
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Th(' pemiii may hv I'C'vokril pormaiu^ntly for Marions or rt‘poal<'r| vio- 
lations of any ])fo\isi(>n of any srction of tlir ordinancr. An (jp])or- 
Innily for ii hearing must ho ])rovi(U*(l In’Toiv siioli rovocat jon. 

Tltc promiuiv ^ovorninn reinstatement of I he permit following sus- 
pension is given in section 8. 

(SECTION 3. TLACAUDING OR PUBLIC I)ISI»LAY OK GRADE NOTICE 

JEven/ rctitmmmt tihaU display at all iiaies, in a pl<(cr dcHiynfded by 
the health ol}ieea\ a notice approved by the health ojjircr^ stating the 
grade of the estahlishmenl):^ 

Where tlie gi'ading form of the ordinance is in idleci, and restau- 
rants of a grade toAver than g*i‘ade A are p<‘rniitled to operate, it is 
nnperativo lliat tlie health ollieer rigidly enforce pi'oper grade dis])hiy 
by all restaurants and similar estalilishments, in order tliat customers 
may be informed of the grade tliei’e<>t. Tlie grade disjhay is the means 
whereby the competitive cirect of gi'ading tends to improve restaurant 
saniiatiom 

Immediately upon the degrading of any rest am ‘ant the health olli(Tr 
should require lliai all grade displays he changed. Tliis may ho done 
by nionns of rubber stamps or si ickers indicating the lower grade. The 
health officer should cany AvitU liim on all in.spections the necessary 
rubber stamps and sti(*kers. 

The grade notice may be displayed on menu cards or hoards or upon 
a separate placard, and shall l)e of a type and in a location approAa'd 
l)y (lie health officer as heing readily visible to the patrons. A sug- 
gested form of placard is shown helow : 

^rilTS KSTADLISTfMKNT 

COMl^LlEH Wl^iir SANUrAdTON SahVNDATIDS FOR 

GRADE 

A 

RESTAURANT 

U. S. PTTIiLK) IIIilAryrH .SERVJCK S'l’ANDAllD 

(Oli . IIRALTTI DEPARTMENT 

STANDARD) 

HEALTH DEPARTlSrENT 


^ Sro foolnotn 1, p, D. 
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SECTION 4. EXAMINATION AND CONDEMNATION OF UNWHOLESOME 
OU ADULTERATED FOOD OR DRINK 

/Samples of food^ dnnl\ and othen suhsUtnccs may he lahen and 
e.ravuned by ihe health o-jflcer as often as may be necessany for the 
detection of Uivwhoiesomeness or adulteration. The health ofjtaer 
may condemn and forbid the side of^ or eause to he removed or 
destroyed^ any food or drinh vdiich is luhirholesome or adulterated. 

While iJiis section tintliorizcs (he hoaltli oflicer to exiinilne Jiiul 
coiidenni food or drink ndiirh is iiinvholcsonie oi‘ ndullenited, the locnl 
healili oflicer will nsinilly find it most pi'actiejible to limit siicli action 
to spoiled foods, those snspedod of having caused oi* being able to 
cause food-poisoning outbreaks, or other conditions which may 
involve an immediate healtli hazard, and to vohw (hose cases of 
suspected adulteration and inisl)randing which involve no immediate 
health liazard to the State food control ofticials or to Ihe XT, S. Food 
and Drug Administration. 

XX^iiGU cases of food poisoning are reported an immediate epi- 
demiological and laboratory invesfigalion should be made l)y ihe 
local or State health department in an effort to determine the vehicle 
and the source so as to prevent a recurrence. Section 10 gives 
the health officer full power to act when infection is suspected. The 
procedure to bo followed in food-poisoning outbreaks is discussed 
in Food Control by J. H. Shrader (1039), pp. 63-69. 

Samples for the determination of adulteration and misbranding 
should be taken and examined in accordance with the methods pre- 
scribed by tlie Association of Official Agricultural Chemists. 

SECTION 5. INSPECTION OP RESTAURANTS 

At least once every 0 months the health officer shall inspect every 

restaurant located within the city of In case 

the health officer discovers the violation of any item of sanitation 
{required for the grade then held) he shall vudee a second inspeoHon 
after the lapse of such time as he dee7?is necessary for the defect to he 
remedied.^ and the second inspection shall be used in determining 
Gom/pliance with the {gradc)^ requirements of this ordinance. liny 
violation of the same item of this ordinance on such second inspection 
shall call for immediate {degrading orY suspension of permit. 

One copy of the inspection report shall he posted by the health 
officer upon an i/nside wall of the restaurant.^ and said inspection 
report shall not he defaced or removed by any person except the 
health officer. Another copy of the inspection report shall be filed 
with the records of the health department. 


^ ScG footiiolo i, p. 6. 
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The pmoii operating the restaitrant shall upon request of the 
health officer pcDnif access to all parts of the estahlishment and shall 
permit copying any or all records of food purchased, 

Tlio first seiiioiice of this sGction slioiilrl not bo Uilcon to imply 
tliat ono ius])C(*tiou evory 6 months is ii (.lesirublc iVofiiicucy. It 
should instoud bo rogarded as the legal iniiiinuim. In actual practice 
it is desirable to inspect every restaurant at least every 3 months, 

S])eeial attention is directed to the retpiirenieni Unit a restaurant 
shall he inunediatedy degraded and the grade notice changed, or the 
periiiit suspended, if two successive inspections disclose violation of 
the same item. 

Experience has demonstrated conclusively that a strict enforce- 
iiieiit of the ordinance leads to a fur better aiul nu) 7 -e friendly 
relationship between the health otricer and the iudnstiy than does 
a policy of oiiforcemeut which seeks to excuse violations and defer 
punishment therefor. The inspector’s criterion of satisfactory com- 
pliance should bo neithei’ too lenient on the one hand noi’ nnroa- 
sona])ly stringent on the other, Violations of minor or insignificant 
degx'ee should noi be entered as a violation on the inspection foj’m 
Ixut should bo called to the maiuigcmciit’s attention and should he 
eiitei’ed as a remark. 

Whenever a violation is discovered the ins])ector should ])oint out 
to the management the requirement that has been violated, should 
explain tlie the pul)lic health reason tor the requirement, and should 
suggest methods for coi'recting the defect. An educational railior 
than a policeman tyjxo of approach is recommended. 

The penalty of degrading or suspension of permit is i)rovi(1ed in 
order to prevent coiit inued viola! ion of the provisions of this ordinaiuio, 
hut the woi‘ding is designed to protect the industry against unreason- 
able or dictatorial action. Of course, when a condition is found which 
constitutes an immiiumt health hazard prompt action is necessary in 
order to ju’otect the public health; therefore, the health ofiicer is au- 
tliorized by >sGction 2 to su.speud the ixcrmit immediately. However, 
except, for such cMuergeiicies, Jio penalty is inflicted on the restaurant 
upon the first violation of any of the items of sanitation listed in 
section 6. A ]‘estaiu’ant found violating any item must first 1)0 notified 
in writing, and must he given a reasonable period of time in which to 
correct the defect before a second inspection i>s made. After receipt 
of the notice of violation, but before the allotted time has e1a])Hed, the 
management has an oj)portiinity to appeal to the hea tth olUcer or board 
of health from the inspector’s intei’pj’olaiion or Cor mi extension of the 
time allowed for correction. Not until the second inspection has re- 
rcalod failure to correct the defect is tlie restaurant subject to degrad- 
ing or siisxxension of x^ermit. Even then the management still has the 
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logiil riglii to rofiiso to (lisj)lay Ihv lower grjule iioiico or to continue 
o]) 0 i‘jiling alter tlie perniil lias lieen suspiMuled^ and to rely (‘oi‘ vin- 
dication u])on <*oiii’( a(*iion instituted by (lie healdi ofri(*(‘j\ It is only 
lair to state, however, that tlie, courts usually sustain the liealtli olllcer 
iinle.-ns the ordinance retpureinent or iut(‘r|)ri‘(atioii is proved tu be 
unreasonable. 

Violation of any of the provisions of (his ordinance otluu* than the 
sanifatioii items given iii seetioii 0 is ))niiisliahle only liy suspension 
or revocation of ]K*rmit, even where the grading form of the ()rdii)an(*e 
Ls in eft’eet. For the ju'ocediire in such cases, see the Cocle discussion 
under section 2. 

The a(*i‘onii)anying restau]*aiit insjiection form, Form 8907, bused 
on tlie reqiiii'oments of this edition of the ordinance and code is avail- 
able for iiurehase from (he Hnperiniendmit of Documents, (Jovern- 
meiii Printing Otlice, Washington, D. C., at per 100 (check, money 
order, or easli with order — no staiujis). Wlieii this form is used where 
the nongradiiig type of ordinance is in elfecl, references to llie grade 
notice, degrading, and grade letters should be disregarded. A eon- 
venient loose-leaf ledger form, Korm SOfti-F, for (lo.sting ius])C(‘tion 
and laboratory records is available at $1.25 |)ei‘ 100. 

The iiisiiector should not fail to post, one copy of the inspection 
report at the restaurant. If insjjeetions are made in the absence of 
the owner or inuiiager the inspection reiiort slioidd be iiosted never- 
theless, hut in addition a written nolilication shoidd he mailed to the 
owner or manager, 

SECTION 6. (THE GRADINO OF RESTAURANTS 

Thr f/radhif/ of (ill venhiuvantH shall he hus(*(l upon Me follo\emg 
sta}n]anls,Y 

Tliis ordinaiu‘e does not re(piire (he periodic announcenumt of the 
grades of the vesuuiraiits iii the eoinmunity. Publishing the names of 
the GslahlislinKUits of ditferenl. grailes would reijiiire much sjiace and is 
not necessary because prospective ciistonuM's may ascertain the grade 
of an establishment from (he grade plaeai‘d re(jnired by secti{m Jh 
However, health offieials periodically should issue news reieusos which 
inchide the following juiints: 

(1) The snjicrvision of the local eating and drinking esiablish- 
nients is a public healtli activity d(‘sigued to minimize the siiread 
of certain diseases. This activity is beneficial both to the iniblic and 
to the restaurant jicrsoniieh 

(2) file restaurants are graded according to their compliance with 
sanitation rcqnirenionts. Grade A establishments are the safest, gi’ado 


* Seo footnote 1, n 6. 
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B placofi bare failod to eoini)ly one or more of tlie less iiHi)()rlaiil 
re(|inre)iie]its, nwd ^rado C restaurants liave violat(‘ct one or more oT 
the important items oI sanitation. Grade C places arc peianitted to 
operate Tor Old}" a temporary period of 30 days or less; i( is a ])eiialty 
^'i'a<le wliidi was provided in tlic ordinance so as to jiermil rcslaiiraiits 
wliicli fail to comjdy to continue to operate during a short, grace period 
while improvements are l)eing’ made. 

(3) Patrons should look for the grade before patronizing an es- 
tablishment, and should patronize only the grade A places. 

SANITATION REQUIREMENTS FOR (GRADE A) " RESTAURANTS 

All {(jradc Ay rrslaur(/7it^ shall cofuph/ with all of the following 
iteiriH of sanitation. 

A convenient summary of the following sanitation requirements for 
restaurants will be found in the restaurant iiispoction form (see sec- 
tion 5). 

ITEM 1 . moons 

The floors of all roonis in which food or drinlc is stored, inrpared. 
or sen red., or in which 'iifensils are washed., shall be of such construc- 
tion as to 1)6 easily cleaiied^ shall be smooth^ and shall he leapt dean and 
in good repair, 

Puhllc-hcitllh )vasoiu — ^Pro^jerly constniclcd lloor.s which are in good reiialr 
can be more (’asily kept clean than improperly eonslructod lloors. 1CU<‘1 icmi iloov.s 
having an impervious surface can be eloniied more easily tlaui floors con- 
filriictcd of a pervious or easily disintegrated inuItTial, will not absorb organic 
matter, and are, Iberofore, more likely lo be kept clean and frc(i of iidors. Clean 
floors are coiidnclvo to clean food-handling methods, 

Satisfactory conipliancc. — ^Tliis item shall he deemed to liave boon 
satisfied if: 

(1) Phe floors of all rooms in which food or drink is stored, jire- 
pured, or served are of such cons! ruction as to be easily cleaned, are 
snumth, and are in good repair. Floors may be of concrete, terrazzo, 
tile, etc., or wood covered with linoleum, or tight wood. Wooden floors 
containing cracks, holes, or broken or poorly fitting planks, or which 
otherwise fail to he tight, do iioi comply with ibis item. If flooi’ drains 
arc used they shall ho iirovided with proper traps and so constructed 
as to minimize clogging, and the floor should he graded lo drain, 

(2) All floors are kept clean and fi’ce from litter during the hours 
of pro])aring, cooking, and serving of food, Diistless methods of floor 
cleaning shall be used, or diist-arresting swoejnng comimimds and 
push-brooms employed; and all except emergency floor cleaning shall 


® Soo footnote I, p. 6. 
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1 km 1 <) 1 K‘ (luriii;i> (lu>s(‘ jkm’HxIs wIkmi i\w lonst nnuMini of food nnd drink 
is oxpohrd, such ns ni’Icr clohin^ oi* ]>c(\vci‘n meals. 

ITKM 2 . W A r.LS AND ( K 1 1 A NUS 

WaJ^s a7ul ( oll!n(/>s of oil >ih(fll hi' kept ( lono (md ii) (food repcifi^ 

Ad i«dls ioul of f'oooh^ In vdiJidi food or drink is s/ornd 07‘ pre- 

pared shd! he finished in H(/ht color. The wads of ad in which 

food or drink is prepared or ntrnsiis are Wiwhed shad hare a snioofh^ 
washable sarface up lo the lered reaehi d by splash or spray. 

PubUo-hnOth reason . — rnintod or (jlliov\visi‘ unjurrly liiiKiu'd walls niul ot'ilini^s 
me ]ii()iT (‘nsily k<a>l cU‘ini and nve nnaerim' more likely to h(‘ kepi clean A 
eolorod panil or flni^li aids In the even distribiitloii {)f llj^ht anti \he detection oC 
uHtdean eoiidilions ('lean walls aial eoillu^^s art‘ eondn(*l\ e t(M-Uuin r<Kid-Uamllliig 
optnatKaiH, 

Karnfactory coinpliaiwe . — This item sliall Ijc d(‘(‘nuHL io hiivo l)i‘(m 
sail shod i f : 

(1) Walls and coiliiifts of all I’oonis in "which food or drink is slorod, 
l)roi)ai' 0 (l, or served arc* clean atui in ^ood repair. 

(2) AValls and ceilings of all rooms in which ft»od or drink is pro 
))ared nr stored are painted oi' finished in li^ht (‘olor and refinislied as 
often as necessary in a manner uppj^oved l)y the health oHicer. 

(li) The walls of all kitchens and sciillei'ies have a smooth, washable 
surface up to the levcd reat'hod by s])lash or spray, especially splash or 
spray from the dishwashing vats or machine, 

ITEM a. noons and windows 

When flies are prertdenh aH ofu nimjs info the outer air sladl he 
cffeelhehj screened and doors shat! he setf-etosiny., other ejf retire 

means are provided to pre/vent the entrance of flies. 

VuhiW'hviaUi K’O.soa. — Flies may contaminate (he food with diseast* (n*i;anisnis, 
thus iinllifylii^ (ho efCectivoncss of all otlmr luihlic-health salcguards. 

t)afisfa.ctory complkmee . — ^Tlus item shall he deemed (o have l)een 
satisfied if ; 

(1) All openings to the ()iU(‘r air are effoctivedy screened with not 
loss than 10-inesh wire or ])hislic cloth; and all doors are self-(‘losing 
and screen doors to the outer aii- optm outward ; or 

(2) Fans of siilUciimt power to ju'event the entrance of fli(*s are in 
use at all otherwise inotfectively protected openings; or 

(?^) Flies are absent. 

Window and door screens must be tight -fit ling and free* of holes. 
'Fhis includes the sciwns for skylights and li'ansoius. 

This item must be satiHficcl during the seasoii.s of the 3 'eaj‘ when flies 
are prevalent. 
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ITEM 1. LKJIITING 

All roo7ns w food or drinh h ntored or or hi which 

nieiwih are loa^'ihcd shall he well lighted. 

PuhUc-liealth reason — Ample llglU promolos cloanlinosH. 

Sathfactorij compliance . — Tliis iioni shall bo clooniod to have been 
satisfied if artificial light sources are proAuded which Fiiruisli 10 foot- 
caudles on all working surfaces in rooms in wliicli food or drink is 
pro]jared or in Avhich utensils arc Avashed, as measured by a suilable 
light inetc]' (AAdiich ordinarily may be purcliased at I’easonuble cost 
or borroAA^ed from the lo(*al power and light company), and are in use 
except AAdien ecpiivalent nalural light is present* This inlensity of 
lighting does not ai)]dy to the dining room. Storage rooms shall be 
considered to be sidlicienUy avoII lighted if approximately 4 foot- 
candles are provided at a distance of 30 inches from Ihe floor. 

ITElVt r>. VENTILATION 

All rooms in which food or drinh is stored^ prepared.^ or sewed., or 
imehioh utensils are washed.^ shall be well vent Haled. 

PuWG-licaltli reason.'— ’Vvoin^Y vciililation reduces bactiM’ial coiicontratitju in 
tlie air, odors, oonrtonsnllon upon interior snrfaei's wlUc'h may drop into Tood or 
ntensils, smudging of Avails and ceilings, excessive heal, and liie concontnilion 
of toxic gases produced as a Iw-prodnct of combustion or oilier wise, Jlolsliiro 
lironiotes mold dovolopmmil, 

Satisfactory compliance . — ^This item shall be deemed to luwe been 
saiisfied if all rooms are adetpiately A’^ciiliJated so as to bo reasonably 
free of disagi*eeablo odors anti coiulonsation. Ventilation equipment 
supplementary to AvindoAvs and doors, sucli as adeijuate exhaust fans 
or stove-hoods, shall be provided if Jiecessary. This i'e{|uireiiient shall 
not apply to cold storage rooms. 

ITEM 0. TOTLE'r FACTTilTIES 

Every restaurant shall he provided with adequate and Goiwcniantly 
located toilet facililies for its employees conforming with the ordi- 
nances of the city of In restauraiits hereaflo 

constructed toilet rooins shall not open directly into any room in which 
food., drinh, or utensils arc handled or stored. The doors of all toilet 
rooms shall be self-closing. Toilet rooms shall he kept in a clean 
condition, m good repair, o/nd well lighted and ventilated. Ilaml- 
washing signs shall he posted in each toilet room used by employees. 
In case pHvies or earth closets are permitted and used, they shall he 
separate from the restaurant building, and shall he of a sanitaiy 
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iypQ Gomtrnctvd and o pended hi confovmtiy 'leUk il\e titamhirdti of 
the State hoard of health. 

rnhhv-hcnWh rramu—lhnmn oxoroia is polmilhilly danKoroiis and lunsl lu» 
jjrnporly (liS}>uS(>d of. Tho orKinilsms fansiii^* lyplioid f(>vor, panHyphoUl levvv, 
and dy.sontory may ba pmsotil In Ui(* body dhsolmr^os of casos ov cnrrba's. Sani- 
tary (oilet fat'ilKios aro norossary lo proloH llio food aticl iilcii.sils from fc(‘al 
coiitaiiunatioa nivrled by odior iiJsoHs, lunuls, or clollduK. WIhm) iho 

toilet fadlities are ol’ a satisfaolory lypo and aro kop* oloao and In a^ood repair, 
the opportunities for the spread ol eontamlimdon by (be abort' nitaias are 
aiinimizod. 

The provision of an biterveiilni? room or spaet* bt ‘tween I lie ttdli'l naan and 
any room In wbieb food, drink, or iiletisils are bandied or sbiretl inakt’s i( le.ss 
likely that lollet-eontandnated Hies will enter these naans. It will also inhuinlzo 
the spread of tjdoi'.s. 

A\^liere pit privie.s are used, it i.s essential tlial, tbese l)o of n sanllary typo 
in wbldi the exorela is protected from Hies and oilier agents of transmission, 
and that they ho not riauKa-ed iiK'ftVctive l)y improper opt'ratioii 

Satififaetory compUmce , — ileni sluill bo deemed lo luivo been 
satisfied if: 

(1) Adequate loilei faciliiies conveniently loctded and complying 
witli llie city plumbing code are provided for employees, 

(2) In restaurants hereafter consliaicted thci'o is an iulorvening 
rootii 01 ' vestibule between any toilet room and any room in which 
food or drink is prepared, served, or stored or in whicli iitensilH ixiv 
hajidlcd or stored, The intervening room or vestilmle slinll lie equi]>ped 
with tight-fitting, self-closing doors, and shall bo of such <limensions as 
to i)rovonfc both door,y from being opened simultaneously by (he same 
per, son. 

(3) I'lie toilei-rooin doors are provided with springs or eliecks to 
make them self-closing. 

(4) Tlie toilet room and fixtures are kej)i clean, sanitary, in good 
rejiair, and free from flies, 

(5) The toilet room is well lighted, and ventilated Lo the outside 
air, 

(C) Durable, legible signs are ]>osied conspicuously in each toilet 
room directing employees to wash their hands before returning to 
work. Such signs may bo stencilled on the wall to prevent removal, 

A bootli open at tho lop or Imttoin .sliall not qualify as a toilet room. 

Privies shall be constructed and o])erated in accordance witli tho 
standai'ds of the State board of lioalth. 

ITliU 7. WA'j™ SUPiT.Y 

I?inmlny boater under p?rs,sure nhaU he easily accessible to all rooms 
in which food is prepared ov xitensih are washed^ and the wafer supply 
shall be adeyuate^ and of a safe^ sanitary quality. 

PuhlMic.uUli reason , — Kiiniilng wntor under pri’Hsiive slmakl bo ncoossibbi 
so as to euoourago U,s use in cloaning oporullona; it should bo jub’quate so Unit 
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clennitig and rinsing wWl be tliorough; and it should bo of snfe» sanitary quality 
ill order to bo siiitabie for drinking and to avoid the con Lamination of fo{)d and 
utensils, (Compilations of watordjorae disease mitbrenlcs report ( hI by Stale 
health authorities have been issued aniinaUy since 1038 by the U. S, Public 
Ilea It li Service.) 

Sathfactonj compliance. — ^"I'liis item sliall be deemed to liave been 
siitiyfied iX : 

(1) lliinning water under pressure is easily accessible to all rooms 
in whicli food is prepared or utensils are washed. 

(2) The water supply is ample in quantity to insure proper clean- 
ing of floorSj oquiiimcnt, and utensils, 

(3) 'J'he water supply conforms witli the construction, operation, 
and sanitation standards of the State liourd of health, 

laiCM 8. t/AVATOKY FACILITIES 

Adequate ami convenient hand-washing facilities shall he provided.^ 
including hot and cold rwnning wateVy soapy and approved swnitavy 
towels. The xise of a common towel is prohibited. No employee shall 
resume xvorh after using the toilet room without first washing his hands. 

Piiblh-liGaltli reason. — 'I'ha use of washing facilities and sanitary towels Is 
essential to the personal cleanliness of food handlers. 

Satisfactory compliance. — This item shall be deemed to have been 
satisfied if hand-wasliing facilities, including hot and cold running 
water, soap, and individual cloth or paper towels, are provided. Wash- 
ing facilities must be adequate and convenient to the toilet rooms. 
Utensil-washing vats shall not be accepted as washing facilities for 
personnel. Hot water must be on hand at all times or within a reason- 
able time after opening the faucets. Soap and towels should be pro- 
vided by the management. No employee shall return from a toilet 
to a room where food, drink, or utensils are handled or stored without 
first having washed his Ininds. 

ITJOM 0. CONS'rilUCTION OP UTENSILS AND KQUIOFENT 

All nviilti-use utensils m.d all show and display cases or windo^vSy 
counitersy shelvesy tables y refrigerating equipment y sinhSy and other 
equipment or utemils xised in connection with the operation of a 
restemrant shall be so constructed as to be easily eleaned and shall 
be hept m good repair. Utensils containing or plated with cadmium 
or lead shall not be xtsed: Frovidedy That solder oontaining lead may 
be used for pointing. 

PuhlMiealth rcasoii. — ^If Ihe utensils and equipment arc not so coiistriicied 
tliat they can easily be cleaned, and are not kept in good repair, it is unlikely 
that they will be properly cleaned. Oadnihim and load poisoning outbreaks 
have been reported from the ingestion of acid food or drink which had been 
in contact with containers containing or plated with cadmium and lead. 
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Satisfarfon/ compliance, — This iioni shnil l)n cWinod lo hfiv(» l;)oou 
stitiftfiod if : 

(1) All surfaces with which food or drink c‘omes in contact cojisist 
of smooth, not readily corrodilde material. 

(2) Ail surfaces with wliich food or drink (‘oines in contact are 
in good repair^ free of breaks, corrosion, opcMi seams, cra(‘ks, and 
chipped places. This requirement precludes the use of any type of 
equipment so designed as to permit food or drink routinely to conie 
in contact with V-type threaded surfaces. Tii all cases wherci a 
rotating shaft is inserted throngli a surface with wliicli food or drink 
comes in contact, the inspector shall assure liimself that the Joint 
between the moving and stationary surfaces is close fitting* 

(3) All surfaces with wliich food or drink comes in contact are 
easily accessible for cleaning, and arc self-draining. 

(4) AH display cases, windows, counters, shclv(»s, tables, rofi'ig- 
eration equipment, stoves, hoods, mixers, moat grindei^s, and other 
equipment are so constructed as to be easily clo(inod, and are in good 
repair, 

(5) No utensils containing or plated with cadmium or lead arc 
used, provided that solder containing lead may bo used for jointing. 
The following field test, adopted by the Bni'oaii of Food and Drugs 
of the Department of Health, City of New York, may be used for the 
detection of cadmium. 

ALKAiJNK riur.n test rou cadmium 

ReaycnlH. — 1, AniiDOnla^stKliuni iUtra(e reagent: To 200 nil, of aiiiinonia wnter 
(28% ) add 100 grams of sodium nUvate and dilute to 1 liter wltli d(«l illed water. 

2. Potassium cyanide reagent: Dissolve 100 grains of ladassiuni cyanide nticl 
dilute to 1 liter with distilled water. 

3. Sodium siilftde reagent: Dissolve 100 grains of .sodium suUldii and dilute to 
1 liter with distilled water, 

Pioccdwrc.— From the utensil suspecied of containing or being plated willi 
cadmium, scrape off a small quantity of metal. rUico a small pinch of tlui 
scrapings in a clean test tube, add 3 ml, of the ammoiiln-sodlum nitrate reagent, 
bring to a boil over a flame, and allow to stand for one or two mi mites. Decani 
the clear supernatant liquid into another tost tube and add to it 1 ml of (bo 
potassium cyanide reagent and mix by shaking. Add 1 drop ol! tlio sodium 
snlflde reagent. 

Inteyi))ftatto>i,~-Viu\mUnn is present if a canary yellow precipitate (cadmium 
suUide) results from the addition of (ho sodium sulikl(» rengonl. Iron, tin, 
antimony, arsenic, silver, copper, nickel, cliroinluni, zinc, and aliiinliium do 
not interfere with the test. If tiieso metals are prc.sont, the solution roinaiiifi 
colorless, except that a whitish gray precipitate forms when aluinimini or zinc 
Is present. Ilowever, if cadmium is present in addition to alumimim <jr zinc, 
the canary yellow precipitate of cadiuin sulflde is easily detected. The only 
metals which do interfere are lead and mercury, but those are rarely if over 
used in plating metals. 

Use gieat care in tlie handling and disposition of the higiily poisonous 
potassium cyanide reagent. 




Courtesy KcnlucUy State I^eptirtxneul of Iloiiltlx. 

L''jGinU'J 1, — Satlsliictory hmitoiy hiellltios axul xlrlnUIng fouiUaiii, cojivenlenlly located 
between exits from toHcl rooms. 



Coiirtosy New York Stale Department of Ilenltli, 

JfiGUuia 2, — InaclciiuHto disk wash Ing facilities. 
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ITE:M to. {'IvEAKTN(i AND BAC'rKHlCTDAT. 'I'REA'J'MENT OF I'TENSTI.S AND 

EC^UIFMENT 

All e (pi! ]> me n( ^ Inrhidinp (H^pUi}! or yrimloiex^ coMnfcni^^ dxelren, 
refr!(ieralori\^ iiiorcH^ hood a ^ imd ,s7;?/i‘.s‘, Hhall be kept dean and 
free from dml^ dirt^ insectn^ and other co7}lam!n(if!n(/ inafcriah AH 
doths mod by (die pH ^ and other employees shall be dean, 

i^!nf/le-serr!re containers stud I be used only once. 

All viulH-usc eafincj and drlnkinr/ utensils shall be thorouyhhj 
d caned and ejjectlrdy subjected to an appro red bactericidal process 
after each usaye. All mulfi-use utensils used in the preparation or 
serving of food and drink sludl be thoroughly cleaned and effectively 
subjecied- lo an approved' badericidal process immediafely foHoiving 
the day\H operation. Drying cloths,^ if usefP shcdl be dean and shall 
ho used for no other purpose. 

No article,^ polish,^ or other substance containing any cyanide prep-^ 
nration or other poisonous material shall he %ised for the demiing or 
polishing of xitensils, 

PuinicaicaUh reason , — Food cniinot bo kopl oloan nnd safo If iiormlltocl lo 
ooino in conlaoi willi oontnliun's, iiDmisIIs, and cquipiuoiil which hitvo iinl 
1)0011 iiroporly oh'anod aiul fflvon liaol oriel dal troatinont. Tlio diseases which 
(his itom is inioiulod io Kuaril aj^^ainsL are those In which I ho liif(‘etlv<‘ agonL 
apiH'aJ’.'^ in (ho sailva or other body discharges. 

Accoidlng lo varlons invesllgators, oaling and drinking nlonsils may he 
)‘(‘siinjisihle for llu' transmission of Inllnonza, tnhercnlosls, diphtlK'rla, pmainionia, 
searlol fevei% ^^hocqilrjg congh, tnmeh inoulh, typhoid fev(*r, diarrhea, dysenlory, 
and Iho (►oininon jiop] organisms of these dlstmses are Iran.sniKltal 
hy direct and Indirect eontacl from an Infecled case or carrier among tiie patrons 
or employ (‘OS, M'lie organisms may he conglmd or snccml on food, dishos, and 
iitonsils; tlu'y may he lel’l on glnss(‘s, enps, spoons, and forks l»y inoullilng; 
they may v(MU‘h tiu' dlsiiwnt(‘r from washers or handlers or indlr{‘(‘tly from 
dishes infeoh'd hy IJn* users; or they may rt'aeh C'leam*d dlslms exposed to 
conlainiiiallon hy linndllng or dropkM. infection. It has h(‘en shown that disease 
oi‘ganlsms can lie trnnsferred from inrect(‘d pt'rsotis lo caling and drinking 

for SanlDiry taspoflors, ('luiadliin Ihiblle iroaUh AsaoeliK inn, Toronto, Cnniuln 

( 1010 ). 

^ItoHcmiii, M. J. Piovrati\o and Ilygh'iK*, Apploloii Conlm y ('o., Iiic , N Y., 

Sixth Edit ton, 10H5, Chaplor T, pp 1^135, aiul Sort ion V, p (ill. 

^liavonel, Ma/yrk P., ainl Siiiilh, K. W. An PniiHual Outbirak of T.\i)lioid Fovov. 
.Touniiil of the Amedean Madieat AHaoduUoii, 152, Kian-SG (May 22, 1009), 

^ 'rhompHoii, T. O (‘ontrol of Snllva-llonn* Infcotioiifi . An Epidemic of Intluonzu. 
iToainal of Uie Hoy a I Army Medical (‘orps, 67, Si -01 (Ang, 1031). 

Cuniinlng, .1 (}. and Yoiigiio, N. ]<), Ealing Utensil Sanltallon. Aniei lean .Tonrnal 
of iMiblic JlcaUli, 2C, 237-11 (Mar. 193(1). (Inchidofl rcleioncos to (^nninlng’H early 
work, ) 

“ Nlt'hols, ITonry .T, Bactorlologle Data on the Epidianiology of Heflpli’atory DiHoaaea in 
Ibo Army, Journal of Enboiatory ami niiiioal Medicine, 6, 502-11 (May 1920), 

MacDonald, H St J. and Frooborn, (inico M, StoiiUyallon of Eating UtouHlIs. 
Oiinadian Public Health Jomnal, 24, 83-03 (Fob. 1033). 
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and (hat padiopfena may siirvivn poor dish wish lug mcthnds."^ ratlin- 
goii< lunn hnnn fmind nii I'n^taurant tablinvai(3 whinh had not hniMi olTcvllvtdy 
wash Oil and '‘sloiilizod ” All hough somo liivost igainrs bohovo that oatlng niid 
di'inlcing uioiiMls oiJiistiluto a niaj<n' a von no fiir (ho sproad of tho rospirniory 
disoasos,'^ i( lias no( boon jin^sihlo to didonuiiie tho actual oxlont to wliloli 
those diseases ate so spread.’’ 

t^dfififaf'fon/ compliance, — This ifoni shall bo doonictl to luive bocii 
satisfied if: 

(i) All eqiiipineiitj including display cases luid windows^ 
coimtors, shelves, tables, meal-blocks, relTigerators, stoves, and hoods, 
arc kept clean and free from dnst, dii*t, insects, and other contaniiiial- 
ing material. 

(2) All tablecloths, napkins, and cloths used by waiters, chefs, and 
otlier employees are clean. 

(3) Single-service articles, sueli as i)aper cups, plates, straws, niul 
milk bottle caps, are used once only. 

(4) All multi-service eating and drinking utensils are ihorouglily 
cleaned after each usage, and all multi-use utensils used in the prepara- 
tion or serving of food and drink are thoroughly cleaned iinmediaiely 
following tile day's operation, in such manner as to be clean to the 
sight and touch. A suitalde detergent shall be used. 

The cleaning may be accomplished by tho uso of warm wa(or F to 

120“ F.) containing an adequate ainoiint of an eiVoctlve soap or del urgent to 
remove grease and solids. The soapy wa.sli water should be changed at siifU- 
ciently freqnenf intervals to keep It reasonably clean. Careful scraping or 
prerinslng of dishes to remove the gross food partielo.s hi'fore washing will niakti 
it possible to keep the wash wafer clean foi* a longer time befwecni changes and 
to maintain a .sulllcient concentration of the detergent. In machine wasliing, 
dishes should be stacked in (lie racks or traj^s .so as lo avoid overcrowding and 
so as to permit the wa.sh and rinse waters to reacli all surfaces of each article. 

(5) After cleaning, all such utensils are effectively subjected to one 
or more of the following or other equivalent approved bactericidal 
processes : 


By approved hacierivulal p^oceas is meant tho nppHeatkm of any metliocl or 
substance for the destruction of pathogens and all other organisms so far as 


”Biowj^ L. Petroff. S. A., nml Pasqiioia, G. Ftlologlcal SUidloH in Tiibprciilas is. 
AiiioMcnn Roviow of Tnliemilosls, 3, 021-30 (Dec 1010), 

^‘Piuyd C. and PiothinKlmm, L a'liblo THoiisUh as a Sourco of Tiil)orciih)us Inrondcin 
Aiiiarjcfin Review of Tiil><«i'ciilosi8, 6, 51-62 (Mar, 1022) 

P, JUKI l)ack, (}. M, Baclcilologlcal 'r(‘at8 on Mechanical DlshwaMhors for 
Uoiiie U8e Ainorlcan Journal of Public Hoaltli, 29 , (Or( 1030), 

^ Saolhof C 0 , and irnineknmp, W. J. R, Hcrovery of StieptocnernN IIoiiiolyMcus fi-oiii 
Rpstauiaiit rabieware. Anwiican Jomnul of Public Hoaltlr 10, 7(M-07 (Sent 1020) 

Cuinming, J. G., Spruit, C. B., and Reiitor, h\ A. Snllvn-Uorno TnfccGons; Tlioir 
ihmuglj Eating Utoiislla. Modoin Mrdlcino, 2. 502-07 (July 1020) 
StallybrasB, C. O Cliangliig Views n«? to tho Sproad of Infection. Jouinai of tho 
Rojal Institute of Public Iloaltli and Hygiene, I, 700-80 (Oot, 10,38). 

V ’*'’i 0( Hie Dlsacmiiuidon of Microblc Uiseaso. Journii! 

of the Rojal Na\al Medical Seivice, 20, 0-2 i (.Tan, 1034). 

Shrader, J. II. Food Control, John Wiley and Sons, Ino., N. Y., 1030, p. 00. 
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jiractimhlo, aiut wlik*li, in tlio opinion of I ho hoalth offloor, Is offoctive uiul doofi 
jioL atlvoL’fc;oJ5'^ alt’ocl llio (3(pilpnioiU ur Ihc food or drink or tlio hoalth of the 
consiiinor. 

(a) Immersion for at least 2 minutes in clean, hoi loater at a tem- 
perature of at least F. or foi* minute in boiling water* Unless 
actually boiling water is used an approved thermometer shall be avail- 
able convenient to the vat* The pouring of scalding water over 
washed utensils shall not be accei)tcd as satisfactory compliance* 

It is recoininonded that, who rover pracLIcahlo, buctoidoldnl Lrontmont should he 
obtained llu'oiiKh the us(i of hot water in the manner above descrlbod* For this 
method of haclerlcidnl treatment two acljaeenl deep sinks shonkl Ih‘ provided 
and filled with a porcelain, metal, or other Impervious drainhourd. Metals like 
zinc whi(‘li mark the clikiaware should he aveyided for surfacing of dralnhoards 
or taide toiis on which dishes are stored. If dldiculty Is exiierienced in obtaining 
clean-looking glasses, it is I'ocoin mended that gri»ater iimniuil elTort be applied, 
or that a more oiUch.mt detergent ho tried, or that the rinse water be changed 
more frequontljs or that a Lhree-compart merit vat bo used, After washing in 
the first sink, the glasses, dishes, etc,, should be placed in metal baskets and 
immersed In tlie hot water in tlie second sink for tho required period of liims 
Baskets may be lined with woodi'ii *strip.s to prevent marking of the china ware, 
Upon removal from die hot water they should remain in (he baskets until dry 
and then stored In *such manner as not to becona* contaminated before again being 
used, 

Wlitiro hoC water is used for bactericidal treatment, there shall bo 
provided a hot water heater (preferably controlled by a thorniostnt) 
capable of mainiaining a water tempornturo of at least 1Y0° F, in 
the vat at all times during bihsiucss hours, and water at such temper- 
ature shall Ijc avail al)le at all times while iileiisils are being washed and 
given liactericidal ti’eatnicnt, Tlie heating device may be integral 
with the iiiiiuersiou vat* It is considered that oven in the case of 
roadside stands hot water may be obtained through tlie use of 
gasoline or Icerosonc stoves, which may, if the wash and rinse vats are 
correctly constructed, bo placed dii’cctly tlierouiider. Provision 
should 1)0 made for compensating for heat loss to the utensils, (espe- 
cially when huge numbers are submerged at any time* 

Care shall be ttdeou in tlie baelericidal treatment of conlaiuers by 
immersion in liot water or chlorine rinse to iireveiit the irai)])iug of air 
in the contaiiu'.r, thus preventing contact with the entire surface of tho 
container* This may be accomjilislied by placing all glasses, eujis, 
plates, and saucers in a venting position so that air will not lie trapped. 

(b) Inun(n\sion tor at least 2 ininnte.s in a lukewarm chlorine batli 
containing at least 50 ppm of available chlorine if hypocbloi'ites arc 
used, or a coiUHmt ration of equal bactericidal slrengtli if cliloraminos 
arc used. ^Phe bath .should bo made up at a strength of 100 ppm or 
more of hypochlorites and shall not be used after its streiiglh has boon 
reduced to 60 ppm. Bactericidal Lrcutmcnt with chlorine is ineffective 
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if llio ufonsils lijivc not boon Iboroii^'bly cloanocb '^AHioro cblnrino is 
reliod ujxni for Imctoricidal tr(‘atnuMU, the baoti'rioidaL tr(‘n(inoiii ro- 
(|iiironiont of ibis itoni shall Uiorofoj'o be coiisidoi'od as violiili'd if 
the ntonsils so troaiocl nro not clean. 

Snlntions made from comixainds coiUiiiiiiiii^ chloranUne or flilonnidiU’-M' loivi* 
a sl<n\{T l)a<‘t(‘rieulal aelioii tlani liypooliUn'Itos rontaiinai^ oojiooidral ions 

of avaUjhlo ehlta Ino The fcn'inor must tlierofore 1)(‘ imulo up (o a snllifliMil ly 
gH'ater streimlh to prodiioe a baoterieidaJ oUVot wKhlu tho reqiiiii'd oxposun^ 
poriud equivalent to that of the above bypocldorKt* oonctmlradou Tlu' chlora- 
mine and ebloramine-T concentration necessary will vary wlib tlio dillVrejil 
ctJinpounds. 

Clilorinc solutions once used shall not be roused for ba<‘i eric i dal 
treatment on iiny succeeding da)’, but may be reused for other 
imriKises. 

"Where chlornio treatment is used a three-compartineiit vat shall be 
required, (ho first coinparlmont to bo used for washing, the se(‘()iKl for 
plain rinsing, and the third for chlorine iinmersion; provided that for 
existing installations tho second or rinsing compartment may be onili- 
lod if a satisfactory rinsing or spraying device is subslituled, Tliis 
will i)revent the excesHive consumption of chlorine by organic matter 
and 'Washing comi)oitnd carried over from the w^ashing conqmjdnuMit, 
d'lie first basket of utensils wdll remain in the chlorine bath for at 
least 2 minutes wdnle the second basket is in the plain rinse and the 
tliird liasket is being 'washed. U])Oji removal from ilie chlorine bath 
the utensils may be rinsed in clean running water, if desired, and al~ 
Unved to dry either in the basket or inverted on a drain shelf or tray. 

Sliver and siher-phited tabUnvare .sJionld not be (nwUod wdlli chlorine as 
SI 1 Vi a* chloiuiles aio formed which Idackoii (ho silver. 

The health officer shall satisfy himself by fre<pient t('st that the 
chlorine bath in actual use is of the I'ccpiirod stivnglh. The following 
test suitabh^ for this purpose has been devised by the San Hat ion Sec- 
tion of the United States Tublic TIc'ultli Service: 

Tlu‘ lest for clilortre 8iir}i{/ni imikcs use of tho fact that wIkmi nn‘ proi)(M’ 
amoiiut of o’lolidin js added to a chlorine solution containing liO parts per inlllion 
or more a precipitate Is formed, except (hat in the case of ('(ndaiii chlorainitu's 
(he solution hecouios cloudy at chlorine concentra lions iinving u 2-ininnt{' hue- 
leric’idal strengdi ofpilvalent to at least the haciorlcidal strengdi of 20 parts 
pel’ million of avaliahle chlorine in the form of Jiypoclilorile. 

Tlio testing ontnt consists of two test tubes by 4 indies, one of wlilch 
contains o’lnlidin. (For composition of oTolidln solution see Htundanl Mrnirj 4 ts 
for the EaraoihiaUoti of Water ami Sea age published by tbe Amei’ican Ihihlic 
Health Assoi’iation.) a'he other is htted with a medicine droiiper and is used 
for testing the chlorine .solution. It is etched at the 2 ml. and 5 ml. levels so as to 
make pc?sslble the dilution of the solution to be tested to (wo-fiftlis of its original 
strength, thus diluting an original .solution of 50 parts per million or niori? to one 
of 20 parts per million or more, which, as above stated, is the critical point for the 
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forinnl'inn of tho proclpitati* avIh^ii byjiochlorilos aro tost pel llonir-c* any tpsis 
ai‘e iiia«h‘ ^vilh (ho tipi»irtL(iis tlip uUHliuino ill (ipppr slioiild Ik* Ii'sPhI tn dptpnnhip 
wiiptlior il tl(*llAX‘i'.s tli'ous of the i)nnj(»r bIzi*. I’o do tins, simply nmol the nimilipr 
nr drops rc'fiuirpd to till to the tirst mark of the test mg tabo. If I ho niniiher 
rpqnnvd U(*s bptwp(*n ao niicl W the dropper Is fsiitlsfaclory. If not, disc-anl it aiul 
suciiro one of the proper size. 

Tlie lest procedure Ja as follows; Ririau the testing tube ami Its droimer 
tli<iroiighl> with eleaii water. Fill the testing In he to the lower mark with tlie 
ell I ovine sulntion to he testcMl, using the dropper for this purpose. Avo-iil ineliid- 
Ing floating piirth‘)4^s. Fill to th(» second mark with clean water, using the 
dropper for tins purpose. Add 1 droj) of o'lolidm Hold tin' upper part of the 
testing tube fkrnily with one luind ftiid tap the lowi'V I'lul of it sharply HO times 
with one or two fingers of the other Jiaud If, In the ease of hypochloriles, 
t eddish or brownish particles sepiiriito out within 5 iiilmites, the solution tested 
emitains at lt‘ast flO parts per mllhoii of available elilorlne If, in tlu' ease 
of eerlain eliloni mines, the sol u lion becomes ehauly within 15 ml mites, the s<>]a- 
tjon te.sU’d hms a biielerhddal strength for a :i-iiiiinite exposure eipiLvaleiit to 
at l(*ast the baoloricldal strength of 50 parts per inillloiii of aval! able clilorliK* 
III the form of hypodikirlfe. 

Ill ord(‘r to d(*t ermine wdiether a certain coinmorehil pivptirnlUm Is strong 
i*i)ough foi' haeterleldal use when inlxud as directed on th<* lalu*!, the Inspector 
should mix a portion as directed, then dilute half and half, and 1(*Ht for Ct) 
parts per iiiilllon by means of the nl}o^ c-deserlhod lest. If a preelpitali* app(‘ar.s, 
the diri'ctions uiioii the label resull hi a solution containing a I least 10(1 iiarts 
))er jnilliou in the form of hypochlorites or the bacterieUUil etpi I valent thcre<if 
and may he approved. Otherwise, siidi larger ipianlity of the stock solution 
should he used as will give a bntisfaetory test. 

0//ifr Imcici ividcft , — ^The liealth odicer should not peiaulL re.sinuranls to use 
any other form of baclmdeide until he has satisiiefl ]]iuis(*lf ]iy his own or 
other otlteial tests tliat it Is satisfactory. It is essential limt the eoneeii I ration 
of the bactericide be meaKurable by a simple and ace n rate Held te.st* so that 
iL can be deU'r mined wlietlior adeiniale tjua nil lies are being used. 

If the local or Slate liealth authorliy Is in doubt about the Wlit‘ieiicy of any 
proprietary bactericide, ho may consult the PuhUe Hi*alth Ser\ice, 

(c) Exposure in ii sta(7n cahiaet ctjuippetl wiili an inclitmtitig thor- 
nioiuclGr located in die cokle.st zone to at least 170"^ V, Cor at least 
15 niiiuitoB^ or to at least 200"^ E, lor at least 5 iniiiutes, For a dis- 
cussion of steam cabinets see item Mr of the U. S. Public Health 
Service Milk Code. Steam cabinets sliould be provided willi a valve 
to permit the discharge of cold air wlum sLeaiii is admitted. 

(d) Exposure in a properly designed oven or hot-air oabiiuit 
cquip])cd vdth an indicating thernioiiieter located in the cokle.st zone 
lo hot air at a lemperaturn of at least 180^^ E. for at least, 20 niiiniles,^^ 

Equipment that is loo large to immerse may he treated (i) ^vilh live 
steam from a hose, iu the case oJ: equipment in wliich steam ctin bo 
confined, (2) hy lioiling water rinse, or (8) by spraying or swabbing 
with chlorine solution of approved strength. 

-* Sei5 Studlefi t>f the llRcLerlnl Ti'pnhiipiit of Milk Ciui« in imi-iVtr Cnbliicts. Piibllc 
Health Uepoitfi, Ui\i\ i, 11)38 (UeprIiiL No, 1012), 
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HeaHli officers should check with a therinomefcr (lie actual t(Mn- 
peraiiu’cs used in the nietliods wliich employ licat as the haet(*rici(lal 
a^ent. For all l)actericidal i)rocesses the actual ]KM‘iod ot exj)osure to 
the temperature oj* the clilorino rinse sluaild he checked to deteianine 
cuinpliance. To promote adequate exposure even duriu^y;' laisli liours, 
restaurants sliould he eiicoura/i^ed to provide a sutlicieut RU])ply of 
glasses, dislies, cups, and iahleware, particularly where ilie prijcess 
employed requires a long exjmsure pcricxh 

The followinf? spceinradoim for inspeetors* milk tempera I are tla'rmomelers are 
tlesigaod to make thin a genera I -pur pose Ihenaomeler snitahle (or ch'liamlalag not 
only refrigeration (empernturos but also baeterieldal trealnieiil tcanperat iin*^ at 
dairies and restaurants. 

] NKi’Km Olds uicNicH vn-iM atPoHi: ti i nmtmKn im 

Ti/})c, — Po(dn‘t type, inoreury net anted 

2 Ma[/uiflcaiion of mcrctny coUimu — ^'ro apparent width of not less than one- 
slxteeiitJi inch. 

I^caic ranijc, — 30° to 212° P, with extension either side ptn’missivo. 

Tempera tuf 0 rcfiirsontcil hy ivee/c dtesv/oa.— 2° P, 

}^nmbcr of dcf/rees par inch of ^fca/c.—Not more tJiaa 02. 

Aeanraau, — Within 2° pins or minus. 

Vasa, — Metal, provided with suspension ring ami feuntalie])en clip. 

Jinlh , — Coriilng normal, or ecpially siillalile (lu^rmoinetrle glass. 

Drying cloths^ if used, sluill be clean and shall l>e used lor no other 
purpose. It is recommended that wherever jxissihle utensils he pei’- 
initted to drain dry wiiliout the use ol' drying cloths. 

In diHhwmhlng 'machines (he use of liigher wash wmter toinperalurcs, 
highei' detergent ooneentrations, and the more oHicieut inechnnical re- 
moval of soil, make it possible to cm])loy a shorter ex|)osurc ]xu*iod Toi* 
lliG Gnal treatment (the hot water oj* chlorine rinse, or, iu tlie case of 
some glasswushers, (ho exposure to a jet of steam). 

Afiditlonal rcsoareh on dishwashing nmehlnos will be roiiulrecl d^'flnllely to 
establish the nect‘ssury wash and rinse water tempera tnn*s, tiie mlnlnnun allow- 
able washing and rinsing times taiid the time of exp(>sure to a jet of steam In 
the case of some glasswashliig maehiaes), the opdmum concent rations of dif- 
ferent detergents, and similar faetors. However, Ij. seems to bo fairly well estab- 
lished dial the wa.sh water temperature slnmld ho approximately 1 10° P. tbnt 
not higher, beeause food particles would then he ‘'cooked” onto the utcmsil.s), and 
In no case lower than J20° P, (because then fats would not be einulsdled) ; and 
that the rinse water temperature should he at least 170° P. 

Dishwashing machines must be kept clean. Thi‘ pumps and the wash and 
rinse sprays or jets, if any, should be so di*algiu*d that a forceful stream of water 
will reach all of the utensils when they are properly racked. Periodic inspection 
and cleaning of wash and rinse sprays are essential lo continued siiLIsfaetory 
operation, and these parts of the mad dues should, therefore, he rojuldy accessible 
for inspection and cleaning. The wash lank water .should he changed during 
operation ns often as is found necessary to keep it reasonably clean. An effective 
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c‘oncontrn(ion of tlofcT^ifonf si ion Id bo iiiaiiitainod a I all timoa. Tbo inspector 
f'lionkl lU'^o Ibai (llsliwashuif^: maeliinos bo pi'ovidod witli . (1) piopoHy operating 
nntuinatic dotorgoiit dispensers; (2) Uiornmstatlc control of the loiiipoiatinv of 
Mio wtiHli water as well ns that of the rinse water; and (3) thermometers in 
bedh the wash and rinse water lines and in such a location us tu be readily 
visiblo. Adociuaio hot water heating and storage facilities are essential. These 
specilieatlcms are not iiileiided to he inaiidatory» but only lo seivo as a guidi^ 
to the inspector and the restanrntenr. 

Wlien disliwhsliing nmcliinos arc used, tlio bactericidal trealincnt 
standards given above in 5 (a) through 5 (cl) will not apply, and the 
liealtli officer shall resort to otlior methods, such as the following, for 
doterniiniiig the actual results obtained. 

Where bacteriological lalioratory facilities arc available, the follow- 
ing swab lost procedure for dettuaniniug the luinibor of bacteria on 
utensil surfaces is rcconuuended for the bacteriological examination 
0 f ntonsilH which have l)een cleansed and disinfected by any of the above 
inetliocls. Tins is (lie Standard Method for the Bacteriological Exam- 
ination of Food Utensils proposed by tlie Subcommittee on Food 
U(ensil Sanitation of the American Public Health Association in June, 
Health officers should be guided by the A. P. H. A. Standards 
as they may be amended from time to time. 

BACTlCinoi (WUCAT. EXAMINATION OF UTKN8US 

Avpaulilis and maivriuJH . — Slorllo Potri tllshcs, storllo 1 nil. pipettos, slaiulavd 
tryploiie glneohc exlracl agar (wKhont milk), Ihln floxlhlo sheet metal frames? 
with openings 4 sq. In. in area, alcohol Inirner, aiitoinutic shaking niacliine, sterile 
cotton swabs on stiff, not readily corrodlhlo wire holders (such as Vio'' (Itiimetor 
tcniporpd wire), and sterile swnb cnnlalnors. SaUsl>i(-tury contalnei s consist of 
screw-cap swab bottle 23 by 70 nun. oi’ 15 x 100 mm. bacteriological t(»sl tubes with 
coi'k or rubber stoppers. Cotton plugs arc not satisfactory. The swah holder 
should he attached to the cap or stopper ; the use of separate dry swnti.s in glasslne 
envelopes is not recoin niondcd. A small, (Irmly twi.stod cotton swab sliall bo used. 
Wooden holders may bo used if wire is not ohtalnahlo. (The use of wooden 
holders ro.sults in tlui recovery of a somewhat smaller proportion of the orgaiiisins 
on utcnstls than Is recovered with stlff-wlro holders. Tech. Jlul No. 2(10, N. Y. 
State Agr. lilxp. Wta., aonovn, N. Y.) 

Buftvrcd dlMiUcd water , — The purpose is to se(*ui-e a solutiim that is noii-toxh' 
to Iiacteria. Prepare the phosphate buffer solution as directed in (hdail on page 
32(1 of mandard Methods for iho Bjoamt nation of Prodnrts, eighth (11)1 1) 

edition, Br telly, this is done by dis.solvlng 34 gm. of potassium cll -hydrogen 
phospbnlo in 500 ml. of (list Hied wat(w, adding ahout 175 ml. of a normal sodium 
hydroxide solution, cl Hilling to 1 liter with dl.stlllcd water, adjusting this so hi lion 
Lo pTI 7.2, and diluting 1 ml. of this slock solid ion to 800 ml. with boiled and cooled 
disMlled water. If the utensils to be swabbed are likely to coidaiii residual 
chlorine, add 4 ml. of a 0.1 N sodium thiosulfate solution to the 1 ml. of stock 
solution before diluting it to 800 ml 

Distribute the diluted solution In the swab containers in amoiiiU,s that will 
provide, after autoclaving for 30 minutes, exactly i ml. for oatdi utensil in bo 
(txainincd per swab ; e, g., 4 ml. for 4 utensils, 5 ml, for 5 utensils, etc. T'ho con- 
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(tinu^vs shonUI bo imifx'bivod with llio Mvnhs in plnco niul llu' cniN sUj2^iill> 

('nltcrihi^l aamplrii. — Uit*i)‘-ils in bo o\aniin(‘(l sball n( b'nsi u[lnssos, oups, 

nncl f>p<Jons, If nsod, aiuT a( loasi 4 of oaoh .shall bo M^K'ciod a I random from iho 
'sht‘lvi‘s Upon wlih'li oloan iilonsiis jin» storod. If a cllrooi oIhm'Ic of th(» dlshwa.shiiiiJ: 
nadliodK is dusirod, iili'n.sds should bo .solcoiod fnjm llioso reoonlly waslual. < 'a]'(» 
Hindi bo talcon to proveni ooidainination by handling. 

Uso 1 swab for oacb gioiip of 4 or moro similar ulonsils d’ako tho swali from 
a fresldy-oponed conlaiuor oC dilution wator, and sqiioozi» li agaiiisl IIh» sid(i of 
tlaM'oiitalnor so as to romov(‘ oxooss wator, loaving tho .swab moist hid no| w(4. 
Itnb llio swab slowly and ilrmly iliroo tinios nvoi (bo stgiiilioant surfm-i's of 4 or 
moro similar uhmsils. After swabbing oa<'li ulonsil, roturn tlio swab to Ilio 
(‘oidainor of dilution wator, rotato llio swab in tb(* (Hint Ion wator, and pri'Ss lait 
tho oxoess wator against the side of tho oontaiiior boluro swabbing llio iH‘xt of lh(» 
I or inori‘ ulonsils in tho group. 

44io signinoani sni’faoos of uionslls ooiisist (if tbo upper oiu'dmlf iiiidi of the 
iniKu’ and (uUiT liins of oups and glassos and ilio onllro inner and outer suvfaet'S 
of (ho liowls of .sixjuns. If it is dosirod to (‘xamini' forks and surfaeos of dlshos, 
olo., (ho area to be swabliod .sbonld iuoliulo tbo onllro inner and out or surfaix's of 
tbo lilies of fork^^, and lb<» iniuu’ surfaees of plaltss and bowls over an ariai of 4 
sQuaro inebes that would eonio in contaet with ihofood. Thv ar(»a to bc' swablaal 
on plates and bowls may be delineated liy using tln^ Ilexible imdal frame, wlileb 
must he storiIlz(»d immediately before use, If laming or burning off with ah-obol 
conslitntes satlsfaetory sterilization for this purpose. 

After completing (lie swabbing of all iiton.slls in tho group of 4 or inori^, iH'plaoo 
tho swab in tbo container of diliilum water. Use* a now swab container for llu* 
next group of utensils. Keep tlio (’oiit amors Jeod wliilo iii transit to llu* lalmr- 
atory, and plate the dilution water sanixilos a.s soon as possible, prof(‘rably wilhm 
4 hours of swabbing. 

TMho}Ufo)t/ piorrdute, — Shako the swab containers for 2 ininnles In an auto- 
matic shaking maehlno, using a lateral motion in order to wash a(lh{'V(*iLt niai(>ruil 
from the swab into the dilution water. If a shaking maolilno is not a^aJlable, 
agitate tlio eon tamers vigorously by striking (hem against llio palm of tlio hand 
rapidly for 2 ininnles. Heinovo tho swab, pro.ssing It against (he wall of the eon- 
tainer to (*xpel as imieli moi.sturo as possible. Transfer t ml. of the tllliitlon watcu* 
to a st<*rllo Tetri dish. Add aimroxlmatoly 10 ml. of inetti'd standard Iryptone 
gluco.se ('Xtract agar (wUliont milk), mix, incubate for 4H hours at 117° (\, and 
(‘ount as In making a Standard Plate Count. Slight Inereasi's in temperatiirG 
above 87'* G. materially lessen the number of vlsildi* eolonles iluit will develop, 
lieporl tbo count a.s tbo average plate eoiini of organisms removed per utensil 
surface examined. For oxauuile, if 4 glasses an* swabbed, If 1 ml. of I be 4 ml. of 
dilution water is xibitcd, and if uU colonle.s are counted aftt*r inculiatlon, re<'ord 
tho av(>rago plate count per glass surface as 50. 

lufei'prvtalion, — Tho average plate count per utoiisll .surface examined should 
not exceed 100. Illghor counts aie x)r(*sinni)( Ivo ovldence of inadt'nnati* eb’ansing 
or bactericidal treatment or rectmlaminatlon by ha mil lug or during .storage. 

(G) IsTo article j polish, or other suhstanco con ta lain any cyaiiido 
preparation oi* oilier poisonous material is used for tlie cleansing or 
polishing of utensils. Tho following field U^st, described by KorlT 
and Kaplan in the Ociobor 1942 issue of the American Journal of 
Public Health, may be used for tho detection of cyanide in metal 
polishes. 



Co\u'tcsy Dtnli SJjUo Board of Iloalili. 

FiGiTuij fi — S>UUI’iiclf)iy .storuKO of oiips, 

(VYliun cups arc inverted It is natural to t?rasj) tiiem by the liaiidloa; when not inverted 
it is most convenient to ginap the rims) 
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Courtesy Ulnli Stiito Hoard of Health, 

Fu»UirK 0. — 1 iH-propor haiHlllnj? oC clean t^laaaeH 



Courtesy Utah StJito Hoard of Iloalth. 

FiaunB} 7, — Improper handling of clean glass, (Note rim of glass In contact with exterior 

of milk bottle) 
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riKl.n TEST I. OH CYAKIDC IN Ml. TAT POLISHPS 

^fafrr(alfi. — I'roparo sodium iJicriUi* tost jiapoiN by filliping sl^ip^ of paper into 
a i porcini t solution oJ! picric acid, drying, then dipping into a 10 poircnt solution 
of s'odhini cnrlKnnitc and drying Preserve papers in a stoppered bottle ^^ee 
OUirifil and Tentative Methods of Analysis of the Assortatlon of O/Jiclnl Ayti- 
Chewhts, 5tli oditlun, 10-10, SOO. 

rroeediire. — Moisten a test iiaper ^Mtli water and suspend it iu tlie container 
of tlie siispeoteil polish, taking care that the paper does wot come in contact with 
the ma tonal. 

Jntn'pratatiniL — The paper turns orange and then brick red in 5 to 10 minutes 
if the coneontrnllon of cyanide (as K('N) exceeds OC percent Allhongli this 
reaction Is not wholly specific for cyanide the test serves as a rapid scri»emng 
test in the fl(dd. Positive results should ho conlirmed in the laboratory 

ITEM I I . STOUAGK IIAKDLINO OP UTENsTLS AND EQPIPIMENT 

After hacteriridal treat me at utensil g i<haJJ he stored in a cleans dry 
'place protected from fUcs^ dust^ and other contamination^ and shall he 
handled in such a mamier as to prevent contamination as far as prac- 
ticahle. Single-serxnce utensils shall he purchased only in sanitary 
containers^ shall he stored tUerem in\ a dlean^ dry place mitil usecU and 
shall he handled in a sanitary maimer, 

Piihllc-henlth icnson^ — ^If utensils and ecinlpment are not protected from con- 
taminallou the value of haciericldal treatment may be niillifled. 

i:iat is factory compliance, — This item shall be deemed to have been 
aallsfied if: 

(J.) All coiitaiiiors and utensils are stored at a snfTicienfc height 
above the flooi^ in a clean, dry place protected from flies, splash, dust, 
overhead leakage and condensation, and other contamination. Wher- 
ever pi'aoticable containers and utensils shall bo covered or invertech 

(2) Drain racks, tra^^s, and shelves are made of not readily cor- 
rodible material, and are kept clean. 

(3) Containers and utensils are not handled by the surfaces which 
come in contact with food or drink. Fingers should not touch (he 
inside surfaces of glasses, cups, dishes, etc., nor the bowls of spoons, 
the tines of forks, or the blades of knives. Any equipment touched by 
the inspector shall lie again subjected to bactericidal treatment before 
being used. 

(4) Paiier cups, jilates, straws, spoons, forks, and other single-serv- 
ice containers and utensils are inirchused in sanitary cartons and 
stoi^ed therein in a clean, dry place until used, and after removal from 
the cartons these articles are handled iu a sanitary manner. Laun- 
dered cloths and napkins shall be stored in a clean place until used. 

(H) Spoons, spatulas, dippers, scoops, etc., used for dispensing 
frozen desserts are, when not, in use, kept either in water maintained 
at 170° F. or in running water. 
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rnS'NI 11*. DTSrOSAI- OF WASTES 

All irafilra filial I be praperly dhpoHi'fl of, <nul all garbage and irafiK 
shidl be I'epl in suiiahic reecpiadcfi^ in f^uck manner c/tv no( to become 
a mti ranee, 

PuhhvaieuUli reuHon — ^All vofnso, aucl llquM wiiston rosuKin^ frnin 

thonuriJial oiK'i'iiiioii dJ' i\ fdod or driiilv psIaJilislunctil sIhuiUI lip ijroixu'ly (lispo>su<l 
of M) a.s not to bucoino n imi.saii(x» or a publirdioaitli nionaop 

jSafisfaelori/ compVnnee. — ^Fliis itiMii sluill bo docMuod (o linvo boiqi 
satisHod if : 




FiGOiMJ H — Ati'MunlH of Iinii«niu;^ sllvciwnro, 

(1) All Jilplid wnslos rosiil(in<i* iVoni Iho oloaniu^ niid rinsinfr of 
nionsils and (loors, IVoiu flush toilets, and from lavuiorios are disi)osod 
of in a public sower oi*, in the ab.sonee of a public sewer, by a method 
a])proved by the Slate ))oard of health. Grease traps arc recom- 
mejided Avliore nuich grease is diseharged. 

(2) All ])lunibing complies with tlie eit}' jduinbing ordinances and 
is so designed and installed as to pj’event contamination of the water 
supply through inlerconneetioiJS and back-siplionage from fixliiros, 
including dishwashing machines and sinks. 

(1-^) All garl)age is kept in tight, noji -absorbent, and easily washable 
roceptables which are covered witli elose-Iitting lids Avhile pending 
removal 

(4) All garbage, trash, and other waste material are I’emoved from 
the premises as frequently as may be necessary to imweiii miisanco and 
iinsiglitliness, and are di.spo,sed of in a manner approved by the health 
officer. 
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(5) All giirbu/ 2 :e rocoptaeks are 'Nvasliod wlien empHod, and treated 
with a clibiul'ectaiit if necussaryj to i:)revenl iiiu^ance. 

ITEM 13. REFIIIGEUAUTON 

All readily pcrisluible food and drinh shall be l^cpi at or below 50"^ F, 
except xolien being prepared or sem^cd, TtV/.s7^^ irate r from re frig era 
tion eguijmient shall be properly disposed of* 

Pnhlic-lieaUh reasor — Usually tlio liaoLovui in food aro Imrinless, and if this 
wore always true there would he no reason lo refrlKenile food ex{'ei)l to priwont 
spoilage. There Is, however, no way to he sure that iiathogeiiu' haeUjna have 
not entered Lite food ((W(3n though (thsemiiieo of the other items of this ordinance 
will much redact* this llkt'Iiliood) The liktdiliood of contracting dlsea.so may 
he uicreas(‘d wh(*n tin* f(»od contains huge nninbers of disease producing organ- 
isms or (lioir toxins. For this reason ]KTishal)le foods shtaild bt* kept cold so 
tliat any small inimher of disoaso pr(«lu(‘ing haclt'ria which mitu have entert'd 
will not he perm i tied to nnilllply. It should he r(*called that huett'rla are micro- 
scopic plants and that most plants do not grow in cold weather. 

Satisfactory compliance* — ^Tliis item shall bo doomed lo have been 
salisHed if: 

(1) All readily pcrisliable food or drink is kopl al or below F. 
except when being prepared or soi’ved. This shall include all cuslard- 
lilletl and creain-iilled jiastries, milk and milk i)roducLs, egg prodnoLs, 
meat, fish, sholllish, gravy, poultry stidling, and sauces, dressings, and 
.salads containing moat, fisli, eggs, or milk or milk jn^oducts, 

(2) All ice used is from a source ajiproved by I he heallh oflicor and 
is stored and handlod in such mannor as to jmevont contaminal-ion. 
Water used to wash ioe shall comply with (he safety standards of iloin 7. 

(3) To prevent coniamination of the refrigeralor contents by pos- 
sible sewage back-flow, all waste water from refrigoral iou etiiiipmont 
drains into an oi)on sink or drain, jmipei’ly trapped and sewer ooii- 
nocted; i^rovided that where sewer connections are not available clean 
adequate wator-ligbt drip pans may be used, or the di-ainage is disposed 
of ill an ajiproved manner. 

ITFilSr I K WnOLESOMKNKSS OF FOOD AND DUTNK 

All food, and drinlc shall be clean^ inholesome.^ free from spoilage^ 
and so prepared as to he safe for ham an consumption* All milk^ fluid 
milh pvoducis,^ ice cream ^ and other froi^en desserts served shall he from, 
approved sources* Milh and fluid milk products shall he served in the 
individual original containers in which they were received from the 
distributor or from a bulk container equipped with an approved dis- 
pensing device i Provided^ 7' hat this requirement shall not apply to 
cream*, xoluch may be served from the original bottle or from a dispenser 
approved for such semice* All oysters.^ clams^ and mussels shall be 
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fro)n appyoveil (ind If tihud'cd Hhfdl bcl^'yp! tinUI ^au^d in the 

conlahiorn in udiich they «vvv^ placed at the i<hitck!n{j plant, 

Vulillc-haiJlli reason . — Food may bo luirniful or diHtash'fiil 1o I la' ooiihiiiiK'i- 
nnloss It Ife clonn, wholosoiiio, Xrco Iioin six) il ago, and so pre ‘part'd \\h io bo salV 
for hnnian oonsiiniphoii 

Tliaf foods of Diany kinds liavo boon rospnnslblo for iinnMn’tais on 1 breaks of 
cli.soasp is shown by Iho lablos below, Many food borne onlljrojiks enu ])e pre- 
vented by (he obsemition of the prliuM pit's of Mini! at Ion 'l'l)e various items of 
(his ordinaiK’G are designed to riapiire (lie praetieal applioatlon of Ibohi* jn'in- 
ciples in the rest aura at operations. Item l-i also reipilres Unit eiM'tain loods 
wlileh arc ordinarily obtained from oilier sonret'S by the n'slaiirant are clean and 
safi‘. I( Is th(‘refor (3 required that mllK and Jlnld milk pn able Is, ice (‘rt'am 
and other frozen desserts, and oysters, elains, and mussels shall he olit aim'd 
only from approviMl sources'^ 

Th(3 portion of this item dealing with tlio method of sm'viiig milk and 11 aid 
milk lu’oduets is designed to prevent eontaminallon of the milk in handling or 
serving, Knell emit ami mi (ion Is frequently observed in the dliiping of milk from 
a inilk contalmw into the glad's In whicii it is served to the eustomer, the glass 
fr(*({iion(ly overflowing and the milk (’oinlng in eontact with the tingi'rs and tluai 
(irlliinng hack into the hulk eontainer from which it was dipped, Fven If imlk 
ts poured into glasses from hollies In Clio kitchen there Is mori' ojiport unity lor 
carelessness and eonseqnent contamination lima if it Is siwved In tin' 1ml hi dual 
original container, because th(’ transferring Is done out of slglil of the custoiiuM’, 
Tlie sm’ving of milk in the original container lias Ixmmi fouml practical, and many 
catablishmmits bnvi* reported Incri'ased sales of milk because of thi' reaction oi 
the consumer to tlii‘ improvi'd service sanitation, and to tlu' fact tbat 1 h‘ Is assmasl 
of receiving all of tlie erisim in the original container Ilow<‘v(‘r, then' are 
rapidly Ix’iiig developed sanitary bulk dispensers wbicli may result in ri*diu'lng 
tiio cost of milk dislributlon. For this i*<*ason, tills item iK'rniits tin' si’rvlng 
of milk and fluid milk products from approved sanitary hulk dispi>ns(‘i's 

TIio re(|utreineiit that shucked sludinsh he kept in the original eontainer unlit 
used is intended to prevent handling which mlglit ri‘siilt In eontaniinatlon hetwe(‘n 
llH‘ shucking plant and (ho restaiiranl. 

During ri'ceiit years, mori* disease onthreaks have hemi ri'porh'd as I rais'd to 
cream-filled and custarddilled pastries thati to any olliiu* ifi'ni of food, Ais'oril- 
ingly a spi'clal discussion lias Ix'eii Includi'd uiidm* (2) of Haiis((teior}f oompJatnec 

Since in22 the Public Health Kevvlce has Issued annually compilations of milk- 
borne disease outbreaks reported by State health aiilhorllies, and siinsi Ui:kS 
It has issued com pi la lions of disease outhn’iiks similarly report (*d as having hemi 
traced to foods other lhaii milk and milk prixliiets, Tin* following tables l)a\e 
been prepared from th<‘So reports for ItMO and mil : 

Koi- rcroinmeiKlptl wuiilntlon Hnnidiinls (‘ovts’lng HipHc prcKluols, kcc* IIk* ((dlnwhis 
piihllcadoiiH ; 

MllL Oi'illntmco unci Potlo llc'commc'ixk'd by tlip TI K PiitilU* HrnMli J'uhllc Ik'ulfli 

Butlc’tin No. 2 * 20 , 

Nrozoii Dc'sscrlfl OnUiiunro unci (‘ode Uc'ccaaint'iidcd by tlie IJ. S. Public Ileullh Horvlre. 

U. S, Ibiblle IleaUli Stu'Viro Mlniinuiii UtMiiiiiiSrienlH I'oi ]«illdor^^^•[ll(*Il^ ot Wtalo SlU'IlllEjii 
Control Mouuuros and Cor tSfi cut Ions tor Sbliqi/as In Inter«latu (‘oiniuiu ce. 



41 


Duscttf^e mdhrcnl’^ conveyed ihou{fh Jtwth ofhv) Ouin mill ami mill pioducts in {he 
I^tutcfl f^iiitch in 1040 and 10 I us icjnntvd by iSfaic health atilhoi itics^ /)// kind 
of food 


JClnd of food 

lOtO ! 

ItUl 

1 Oiithiniks 

Cnsps 

Outhionks 

(’n‘'0s 

Ki^ll -- 


27 t 

1 

11 

fowl ami dr(‘ssing, fowl and gra\ v 

12 

908 

20 

820 

Fi nits and veg(4ni)lcs- — 

5 

53 

•j 

; 136 

Ham, jn’etreated ‘ . . „ 

7 

15 

3 

17 

Jlam, sniokefL _ 

21 

302 

23 

529 

Ilnim'-ca lined truits, juiees and v('g<'labh‘s 

Meat, and meat tnodiicts other than poik and 

5 

17 

5 

17 

pork i)rodncis ^ _ _ 

19 

755 

11 

3*15 

Pies and pastries, ereain-lillcd - , 1 

37 

*100 

47 

841 

ri<>s and pastries other than er(*nni4iUcd _ 

Pork and pork piodinds other Ilian smoked ' 

5 

[ 

G5 

12 

201 

aiifl imdieateil 1mm 

22 

134 

15 

217 

PiiddingH-^ - - 

1 

93 

3 

106 

Salads 

4 

213 

15 

453 

Sandwich(‘s ^ .. 

10 

243 

10 

403 

Sauces, salad die^sings, and gravy 

0 

378 

3 

55 

Shellfish _ 

f) 

i!8 

10 

j 301 

Coml)i nod foods „„ 

7 

C20 

9 

1 451 

Misci'llaneous — . — 

6 

20 

8 

359 

Undeiormnied . 

34 

800 

24 

800 

'rotnl. _ 

218 

5, 688 

1 

i 

223 

6, 070 


I *'Prohi'ah»^r’ ili'iiulcs spcriul jaocossiiiK lo «mko Uig ham nun a ton<lor, as hy licatoi on/ymo trcatiTicnt 


Foods whli'li oinisod a total oi! 30 or inoro oiithroaks durini^ tho two-yoar ijorlod, 
in llio doeroasiag ordor of Ihotr import a lU'o with rosiioci to (ho nuinhor of ont- 
hi'oaks coiivoyod by ea(‘h fijod, nro ; ( I ) croam-lllh‘d pics and pastiios; (2) smoked 
liain; (3) poi'k and pork products otiicr than sniokod and protroatod ham; 

(4) fowl, fowl and drosHim?, fowl and firavy; and (H) moat and moat products 
other (Inn I iiork and pork products, 

^i'ho diseases iiu^dvod In the on (hr oaks reported for the two-year period, in 
(he deereashi^ order of their import a nco witJi respect lo the n inn her of oiuhreaks 
of eaeh disease arc: food poisoning* gastroenteritis, trichinosis, typhoid fever, 
botulism, dysc'iitery, ehojni(*al food poisoning, paratyphoid fever, and scarlet fever. 

A total of 83 (l(*atlis was rejH)rted to have result(*(l from tJie.so outbreaks during 
tho 2-yeor period. Of those 83 deaths, 20 were duo to botulism (10 lo home- 
cauntjd foods and t (0 coniiiiorclally-canned foo(l), 20 worn due lo typhoid fever, 

J4 to trtchiiiost.s, 14 to chemical food poisoning, 12 to food poisoning and gustro- / 

enteritis, and 3 to dysentery. 
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f)ifirasr outh}calii ronvcyrd through mill and mill piodvdh in Ihv United Staten m 
iO/fO and ID/fl as icpoital In/ State health authonties, Inj lind of pioduvt > 


ICiiid j>io{hj< t 

ltM( 

Out bt oaks 

) 

1 (’ll SI'S 

dll 

1 'i 

Oulhll'JllvH 

C’leos 

Put id milk, ra^i - . 

2 

IS 

0 

0 

Cannctl milk~ - ^ — 

0 

0 

1 

4 

ChooHO curds, uiw_-.-- -- _ . 

0 

0 

1 

19 

C/hecHO, nndesiguulcd- — - 

0 

0 

1 

(?) 

Cottage chooM*, iindcMgnated.^ . _ 

1 

fi 

1) 

0 

Fiozcii desserts, pasteurized^- _ - 

0 

0 

1 

3 

Ice cream, raw 

2 

81 

2 

if) 

ice cn*ain, pasteurized 

1 

220 

3 

59 

I(!o cicani, undcsignated . . . , 

2 

8 

1 

6 

Shcriiot, undcsignated- . 

0 

0 

1 

5 

Sweet milk, raw- — __ 

32 

h 

18 

531 

Swoot milk, jiasieurizctL — - 

1 

•17 

0 

229 

Sweet milk, undcsignated . . — 

i 

5 

(1 

0 

Sweet milk and sweet cream, law - 

1 

4 

1 

77 

Sweet milk or chocolate milk- „ — 

0 

0 

1 

100 

Total 

43 

h 078 

37 

1, 0‘J0 


1 Si\ of these oiHhieaks weie leixntcd as dun tn nUlk and milk juudneia. 


Tlie niaJ(H’lly of tlio outhmikK anti won* tliio (» raw hwoo( milk, «A total 
of 14 deaths were leporled to have resiiltt*<l from (la\st» oulln'tvtks : 10 in IDiO 
and 4 in Hi 11. Ml of the 10 deatlis in 11)10, and H tt’f (he 4 deatlm in TOIL wi*ro dne 
(o tyi)lioitl fever com eyed Uinnigh raw sweet milk The otlnw dealh in 1041 
was also dne to (yj)hoid ft'v<*r; raw eliet'se cards was r<*ii(tr(od as the veliielo. 

The above da la on (lie relation of milk and milk iirodncts and other foods to iho 
fransiulssioii of disease* show (he importaiico of mlctinaie i>r<‘v<*ntlvt* measures. 
IL is re(‘ognIzed lliat the ahtwe repidds are far from com pie it* and li (*neo do nol 
aecnrnloly show (he iniporlaneo of foods as vt4i teles of infetdion, 

/Satisfactory/ compliance , — Tins itoni shall bo doeinccl to huvo lioeo 
satisfied if : 

(L) All food and drink are clean, wholesome, free from spoilage, 
and so prepared as to bo safe for human eonsumjition. Tho term 
“food and clrink^^ shall iiicliulo condiments, dre.ssings, and saue<\s, 

Pork and pork proUitctn , — ^^Vttenlion is ealled to tlie necessity for Ihortnighly 
cooking pork or pork prtKiuets wliieli have not 1 4 her wise l)et*n trt*ated lo tlt*stri)y 
trichiimo, (he organksins which cause (richliiosls in man. In the United Slaios, 
in e.s Lai ilishmcnts operating imder Ifederal meat inspect ion, pork products of any 
kind that are customarily eaten wllhont cooking hy the consnnier are Hpecially 
processed to destroy tlie trichinae which may lie pr(*senl cither iiy heating, 
special refrigerating, or special curing. The acc(*pted hea( trealmeiU consists of 
heating all parts of the pork niiiselo tissue to a temperature of at least 137" F, The 
accepted refrigeration treatment consists of subjecting all parts of tlie product 
continuously to a tempera tiu-e not higher than 6" F. for 20 or 30 days depending 
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Upon tliirkiiPSfi of <Iio moat or pro<liu't, or minus 10® P. for 10 or 20 days, or 
intims 20® l\ for G or 12 days. The accepted curing 1)*oatnients and furthtu* 
details regauling the heating and ref r I g( ‘rut lug iiiethodN a ml mliniuistralhe 
i'oiitrol ijrocedur(‘s may be found in publications Issued by the Biireuu of Animal 
Industry, U. S Depart incut of Agrieultnre Of the above methods, only cooking 
Is applicable for use by individual restaiiraids. 

Ih’staiirnnts serMiig pork or pork products for coii.suinpt ion raw slioiild be 
careful to use only those win eh are produced luider IVderal meat inspection 
or efinally reliable Slate or local supervision and are specially processed to 
destroy trlcliliiae. If such products are unobtainable, no uncooked pork or 
Ijork products sboiild be served. 

All pork and pork products oilier than those whudi hav(‘ been spi'cially trend’d 
as dose rl bod above should be thoroughly cooked. ’ lb o rough cooking may be 
rolled upon to kill tnebiiiae, but It is essential that cooking be thorough so timt 
all parts of the meal will be licated to at least 137® F. As lieat penetrates meat 
slowly, it is necessary to cook largo pieces for a longcu’ time than small ones 
In order to raise the center to iho reipiired teinperatiire. Pork is not adeiinatoly 
cooked if any portion is red. According to the U. H. Di'pnrtinent of Agriculture, 
good to.st for ‘donenoss’ of cJiops and also of loin roasts l.s to make small 
incisions next U> the Ikuio as well as into the tlilckm' part of the meat (o be sure 
that the meat Is thoroughly cooked. For hams and slioulder.s the only sure giild(‘ 
Is a meat thermometer stuck into llio center of the thickest portion of (he cut to 
show that the meat is well done all thrmigh. llowevci, 30 ninintes to the pound 
Is an aiiproxlnmte guide lo siitncienl cooking of large thick cuts of pork.” 

(2) All cnsliird-lillofl iind cretun-filled pastries served litivc been re- 
baked, arter filling, ht an oven toinperature of at least 425"^ F, for at 
least 20 minutes and cooled It; F. or less within i hour after rebak- 
ing; or the (illing has bemi heated be fore the pastry shells were filled, 
so that evei^ particle of the mix was hold at a temperature of at least 
190° F. for at least 10 minutes and cooled, either before or after filling 
the ]3asii'y sheiks, to 50° F. or less within 1 hour after hoatiiig.^^ 

Because of tho rohUively large nnmhers of clisoase onHu’Caks, principally of 
sUphylococeal food poiSi>ning, reported as having been traced to (TGamdilled and 
cuslurd-fllled pastries (see l^uhliv-hcitUh rcaaon, a])ove), the enforcomeiil of 
preventive measures Is of considm’ablo importance. It is therof<jrc considered 
desirable to refer here lo some of tho re(|uiremeii(s of other portions of this 
ordinance and code which apply to the preparidlon and liuudlliig of these pastries, 
and briefly to dlscu.ss certain of the rcHiulronients, 

Rcbaklng of the filled pastries, or cooking of the mix, If properly carried out, 
is reported to he adetpiate to Icill the stapbylo<*occi which produce the oiUorotuxlii 
responsible for many oulhreaks. 

Prompt cooling of the pastries or of the nillng after boating Is also rcvpiired 
by (2), above, and storage at or below DO® F, (hereafter is recpilrcd by item 13. 
Kefrigoration is Important in order to proven I the growl h, wilh possible entoro- 
toxin production, of harmful organisms which may have survived Inadequate 

^ To fncnitalo tho procedures of enforcing these provifilons in cnse.s wlieic tho pastries 
used by a ros Inn rant are ohtatnod from bakeries, health oaio<‘ra who nre la position to do 
so may roqntro (by adding npproiirla to pi o visions to this ordinnnee or to the loenl ordl- 
naiico or regnla lions, if any, on bulu'ry siinltiillon) that crouin-niled or ensLard-niloil 
pas tries bo wrapped or packaged at the place of luanufaclnro and prominently labeled 
with tho iiamo and address of the niamifacturor. 
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heat troatniGiit or subsuqiiciuly may liavc coni amlnj Med the lllling due to 

laiilly handling. 

Hem 15 requires that storage and handling be so done (hat the imstriof^ will 
lie protected from dust, Hies, venmn, nnnecessaiy handling, droplet infection, 
overhead leakage, and other coidamlnatiun. Direct contact between employees’ 
liaiuls and the ereani or custard lining sho\Ud be avoided, in order to promote 
cleanliness and because organisms causing certain diseases may be in'e.scnt on 
unclean bauds. For example, harmful slaphylococ*cl freiiiicntly have been found 
to liuYO entered food from sores on the hands. Item 1(1 and section iJ require 
that employees shall keep their hands clean while luindling food, drink, utensils, 
or equipment, and that persons with discharging or presuiual)ly infected wounds 
or sores shall not w^ork. 

Item 0 reqnire.s lliat utensils and e((uipmenl shall he so constructed ns to be 
easily cleaned and shall bo kept in good repair; (he use of cloth lUling bags is 
thei-efore pr()hll)itod. Cleaning and hacteiicidal ti’catmeiit of utensils and e<iujp- 
meiit is requlied by item 10, 

In addition to the specltle provisions listed in the preceding paragraphs, the 
other applicable requirements of Ibis ordinance and code sbonld he satlsliod. 

(3) All milk, fluid milk products, ieo cream, frozen ciislard, Hhorliei, 
ices, and similar frozen desserts served are from sources approved by 
tlie health officer. Pasteurized milk and milk products should be 
used ’svherc available. 

(4) All milk and fluid milk producis are served in (bo individual 
original containers in wdiicb they -wore received [I’oni the distributor, 
or from a bulk coiitniner equipped W’itb an appj’oved dispensing device 
complying wutli tlic following specifications: 

srKCiFTcATioNs Kill nui.K ^^Iuc nisriiiNsiCR 

(a) It shall comply with the rcipiimncnts of item U, coustrncUon of ntonslls 
and equipment. 

(b) No surfaces with wdiich milk or milk products come in contact shall wdillc 
in use be accessible to manual contact, droplet infection, dust, or flies, but the 
delivery orifice may bo exempted from this roquireincnt. 

(c) All parts of the dispensing device with which milk coiue.s in contact, 
Including any measuring device, shall bo cleaned and subjc<‘l(‘d to bactericidal 
treatnienl, at the milk plant, not at the retail vendor’s eslahllshimmt, 

(d) The dispensing device shall he filled and sealed wdth two seals at the 
milk plant In such manner as to make it imposslhh' to withdraw tiny part of 
Its contents without bnaiking one seal tind impossible to introduce any siibstanco 
without breaking the other. 

(e) II shall mix the milk and cveanV Ihoroiighly and aulomtiUcally with otieh 
disponsliig operation. This requirement may he waived in Iluj case of milk 
products which remain liomogem'ons without juixlng. 

In the case of milk drinks mixed at soda fount a ins, el c., this provision 
shall be interpreted as requiring that tlie milk used shall include the 
entire contents of the original container or shall be from an a])i)rovod 
bulk dispenser. Mixing of milk drinks shall be clone in a sanitary 
manner. 



Ill ('ll foirin^ this itoin llu' hc'iilth oflu^or nmy inakt* an ('Xct‘pliou in 
tlin (*aH(‘ of (ireani nervc'd with coffin^ anvals, as in (bis c:is(' it is 
impracticable^ to serve in (be original coiiiaimn* la'caiiso of (be iaci (hat 
it is impossible' for llie rtisti'ilnitor to deliv('r cream to the ('stablislnnent 
in tbc unit-size containc'rs wbich would be re'epiiivd in each ('as(». 
Furthermore, the use of ex])Oiisive bulk dispensers as descrilied abort' 
may not be a dcfensililc requirement for all soda fountains, restaurants, 
ami similar esi ablisbments in (he casci of cream used for (*olTeo, (iei^als, 
etc, For such service (he health oflhw may permit traiisferi’ing from 
the original bottle, or from a pump, urn, or otlier (lisjieiiser which com- 
plies with rctpiiivinents (a) and (b) above, and whicli is filled in a 
sanitary manner, k(>])L clean, and fiT.quent.ly subjt'cted to bactericidal 
treatment coinjilying with the rociuirenients of item Itk 

(5) All oysters, clams, and mussels are from a source approved by 
the State health di'partment, provided that if the source is outside the 
State the sbipperV name shall be on the current lists of certified dealers 
issued by the U. S. IhibJic Health Servi(n\ Shucked shellfish shall be 
kept until used in the containers in which tlu'y were placed at the 
shucking plant. 

U'lio U. S. INiblic IlenKli Sevvieo porlodlcally issuos lists of (U'alers, by iinnir 
and State iniinbor, certified by State hotiUb deimrtineiits whose sliollflsh sani- 
tation control measures are endorsetl l)y the IMiblb* Healtli Scrviiv. MMu'Se lists 
nvo furnished to Stat(i bealth imtlun'illes and to the lioaltli aa|)i()ritl(''^ of all 
ci(i('s bavinj? a poimliUlon of 2fi,()n0 or more, and to otlu'r Interested persons nr 
agencies. Shell stock shi})ments ut interstaU' sbipia'vs are required to ho I abided 
with the initials of tin} State and tbo shippers^ (MM'dfb'ate miinla'rs. Shucked 
oysters, clams, and nniHsels slilpped Interstate art' required to he paclu'd In luue 
rofillahle contaiiKW.s, Iden tilled by the Initials of (he State In which paclnal and 
the initials of the original packcr-shipiu'r. U'lie purchaser should assure hlmscdf 
that the container is st*Jile<l and that it bears the Initials or abbreviation of a Stal(» 
and a cert i Heat o n umber , Tbo inspector should check the niimbcT against t lie lists 
of dirt 1 tied dealers. 


ITIWI I 5. STOKAOU, DiSPLAT, AND SKllVING OF FOOD AND DklNK 


All food and drink ^hatl be no nlorrd^ dinplayed^ and nerved as to he 
pro tooted fromdioit^fies^ vermiit^ depredal loti and pollution by rodents^ 
unnccGSHary handling^ droplet infection^ overhead leakage^ and other 
GontaQiiinatlon, No animals or fowls shall be kept or allowed in any 
room in ^ohich food or drink is prepared or stored. AH means neces- 
sary for the eliminaiton of fiiesy roaches^ and rodents shall be used. 


VuhUe-healfJi reason . — Food or drluk not properly protected from coiitaiidnatlon 
may bocoiue a i)nbUc-lioalth liazard. 


Satisfactory Gompliance . — This item shall bo deemed to liavi' bi'un 
satisfied if: 

(1) All food, and drink wvq stored and displayed in such muimer as 
to be protected from dust, flies, vermin, uniieceshavy Imiulling, drojdet 

r1 I 1 /^ii n/viiTii ivn /il» . di-inT 










46 


otlier contamination. Evidence of the presence of rodents, roaches, 
ants, or other verinin sliall be considered as a violation of tins item. 
Food or drink shall not be stored or prepared beneath overliead server 
01 ' drain pipes unless such pipes arc provided Avith suitable means 
to cany off possible leakage or condensation. Food or drink shall 
not be stored on floors which arc subject to flooding from sewage 
back-flow, such as those below street level. On new construction the 
location of a restaurant in a basement below the surface of the ground 
shall ho discouraged, The pouring lips of botUes containing milk or 
other beverages in non -leakproof containers sliall not lie submerged 
in water for cooling. 




Caui*tL‘S3 Coloindv MeiliciU Scliool, 


Ficuiiu 0 , — M(»Uio(1h of band ling butler 


(2) All food and drink arc handled and served in such mnnnor ns 
to minimize the opportunities for coninminntion. Serving of sliced 
l)utter and cracked ice shall not be by direct contact with fingers or 
hands, and raamial contact with all food or drink shall be avoided 
insofar as is possible. Sugar shall be served only in covered dispensers 
or in containers or wrapped packages for individual service ; containers 
should preferably be so designed that a spoon cannot be in.serled. 

(3) All unwrapped or unenclosed food and drink on display are 
lirotected by glass or otherwise from public handling or oLlier con- 
taniinatiou, except that approved hand openings for self-service may 
bo 2^ermitted on counter fronts, 

(4) No animals or fowls are kejit or allowed iii any room in which 
food or drink is prepared or stored. 
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CourlOjsy Texas D(»pnr linen L of Ilealll). 


FiuuiMJ 10*^-SiillHf«ctory Hloi'nge of plos in doboU cabinets. 
(Also nolo covered sugar disiiensera nml in verted glasses) 



Connesy Texas State Dopartment of IleaUli. 

FrouiiH 11, — Pood protected by glass front, 

(Also no to silver ware completely wrninied in napkins, nnd employ ees’ clean nn if onus) 
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(n) All eiK'losL'd spucps within douhlo wiillh, boi.wKMi r(‘i lings and 
flo(>rs, bonoath floors, and in fixtiirns and ('(inipnirnt , whicli ])i*ovido 
haihorago and potential In'oeding plac’Gs for rodents, have been elind- 
naled by the removal of the sheathing or interior walls whieli form 
tile CMiclosed spaces; or all exposed edges of such walls, floors, and 
sheathing liave been ])rotected againsi gnawing* by rats by the inslalUi- 
tiun of apjji’oved ralproof material, and all openings in walls, floors, 
and ceilings throng'h which ])i]K‘s, electric cables, and other conduits 
pass Iiave been propei’ly sealed with siingly tilting collars of metal 
or other appi'oved ratproof material securely fastened in j)lace and so 
maintained; and propagation of rats and invasion and infestation of 
the pj*emises by Ihein has been i)ermanenl]y prevented* (For infoiana- 
tion on sj)ecilic ratpi*oofing methods, see The Uaf: mul Nn( proof Oon- 
strucfioi of BuitiVnufi^^ 8upj)lement No. KU to the Pul die Health 
Iie))orts, U* S. Piildic ilealtli Service) . 

(6) All supplementary jneans necessai-y for the eliminal ion of (lies, 
roaches, and rodents are cmi>loyed. For (he elimination of Hies, fly- 
rcpellant fans, flypaper, fly traps, or (ly»kilHng spi’ays or jmwders may 
be used. AH poisonous comixuinds used in llie extermination of ro- 
dents or insects shall ))e so colored as to bo easily identified; lioweyer, 
poisonous sul)stan<*es should Im used with extivme caution and com- 
pounds harmless to liinnans should be substituted wlie rover possilde. 

1 Tio]\r 1 a . CLEA N ra n iws ( > r kai vj .o veks 

A// eiuployeen nhall wear dean outer (/(rnneniH aud nhalt lu^ep their 
hands deMu at all times while engaged in handling food^ drinh\ niensHsy 
or equipment. Employees shall not expeelovate or nse tobacco in any 
form in rooms in which food is 'prepared. 

Pulilie-hcaini rcuson — Clean cIcIIiIiik and clean hands vedia’o lh<' Uk<0t1i(»od 
of cuidaminaLlng food, drink, and nlensils during handling. The use of (oha(TO 
tends 1(J pronioU* cjireless Uaul ha lull lug me! hods and may xironiole sultting and 
Ihe conljuniunl ion of the flng(‘i's and hands hy saliva. Disease organisms pri^senl 
in saliva may be IraiismiUod to food or iilensils dlrecUy hy lingt^r.s or iiulireedy 
by Hies or vermin. 

Satisfactory compli(Vnce. — This item shall he deemed to have heem 
satisfied if: 

(1) T\\q outer garments of all iwsons, Including disln\ ushers, 
engagetl in Jiandling food or utensils are reasonably clean and are used 
for no other than veslanrant duty. Clean uni forms, coats, or iipi’ons 
shall bo considered satisfactory. The use of hair nets, liead bands, 
or caps is recommended. 

(2) The band.s of all persons are kept clean while engaged in han- 
dling food, drink, utensils, or equipment. 

(3) There is no evidence of spitting or of the use of anj foian of 
tobacco by employees iu roum.s in which food is pre[)ared. 
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EiliUMilion nf food bnn^llrrs is probably the most oOVciivG mol hod 
of obtainiji” oonipliaooo with sanilalion roquiriMiuMiis. Control ofh- 
eials arc thoi'oforc ur; 2 ,od to nndorlako (rnmin;^ coursos for food 
hiuidlers in thoir conumiiiitios. llostaiirant oniidoyoos should have 
some knowlod^o of food-boriic diseases and modes of (ransmissioii, 
slnmld be thoroughly acquainted with the i*equiremcn(s of this ordi~ 
iiancT, should not work wlieii ill or with disehai-gin^^ or ])resumahly 
infected soi’es or wounds (see section 0), and shoulcl he nieticuloiis 
about ])orsonal hygiene, particularly cleanliness of hands and nails. 
Manuals for instructiou of food handlers arc available from a nuin- 
her of sources, including tlie City Deparlmeni of Public Tlealth, Flint, 
I\Iiclugan, the Htate Hiailtli I)e])artment, Austin, Texas, and the Public 
Tdealth Service {From Hand io Mouthy IT. S. Covermnont Ih’inling 
onice, lt) l;l). 


ITKM 17. IsnSCELLANnOTTS 

"The premhen of all reHiaitranfH shall he kepf^ dean and free of Utter 
or inthhish. None of the opera! Ions connected %oith a restaurant shall 
he, conducted hv any room used' r/v lining or ^deeping guurters, Ade- 
givafe lochun^s or dressing rooms shall he pnonided for employees^ <doth- 
ing and tshall he Icepi clean. Soiled linens^ eoats,^ and aprons shall he 
kept in containers pro ruled for this ‘purpose, 

Puhlw-hciilUi icasme — Good hoiisekeei)in^? nrmnotes cloaiilinesH. 

Satisfactory conipUance.— Vhx^i item shall be deemed to liave been 
satisfied if: 

(X) The premises ar{‘ clean and free, of litter and riibbisli, which 
shall ])e dis])Osecl of as re(iuired for the restaurant, wastes by item 12, 

(2) None of the operations connected with the establishment is 
conducted in any room used as living or sleeping ([uarters. 

(3) Dressing rooms or adequate lockers not located in the kitchen 
are provided for employees^ clotliing and are kei)t clean. 

(4) Containers are provided and soiled linens, coats, and aprons 
are ke])t therein. 

(GRADE B RESTAURANTS 

Grade B restaurants are those inhich fail io comply inith item 7 , 
or 17^ but udiich conform with all other items of sanitation rc~ 
quired for grade A restaurants,)^ 

Where the grading foiau of the ordinance is in effect, the above 
definition is designed (o represent restaurants which fail to nioei cer- 
tain grade A re(piirenriciits that are not of major public licalth signifi' 
cance. ( Rost aurants which fa il to meet any one of the more important 
of the gi'ado A reipiirements on two successive inspectioms arc degraded 
to grade C.) 


“ See footnote 1, p. C. 
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111 coiunuiniiies Avhicli aro not yet in position io limit oporalions to 
rostiiui-ants of tile liigliost grade only, tliis deiinilioii serves as the 
specifications for flic second gi'ade. 

In other municipalities, whicli under section 7 jieriiiit none but 
grade A restaurants to operate (excejit during temporal'}' degrading 
periods), gTude B serves a iisofnl role as a penalty grade to Avliieli 
grade A restaiiranis may be tompoi'avily degraded for minor Auola- 
lions wliu’h the health ofTicor would hesitate to punish with so severe 
a penalty as suspension of pei'init. 

(GRADE C RESTAURANTS 

« 

Grade G vofiUnimniH are tlitw irhlcli fail to eo)nphf with either the 
grade A or thoy grade B wquirementH^Y 

'Where tlie grading form is in ellect, this definition is designed to 
serve as a temporary penalty grade for those restaurants which fail to 
satisfy the grade A or the grade B requirements. If any restaurant 
wliicli has been degi'aded to grade C fails io qualify for a higher 
grade Mutliin the period specified in section 7, its permit is susj)entled 
or revoked, 

ITINERANT RESTAURANTS 

Itinerant restaurants shall he eonstruoted and operated in an ap- 
proved manner. 

Tile definition of an itinerant restaurant is given in section 1 (13). 

The health ofliccr should approve an itinerant restaurant only if it 
complies with the following sanitation requirements: 

If shall be located in clean surroundings and kept in a clean and sani- 
tary condition. It shall lie so constructed and arranged that food, 
drink, utensils, and equipment will not be ex])ose(l io insects or to dust 
or other eontaminatiom Only food and drink which is clean, whole- 
some, and free from adulteration shall be sold or served, An udeciinite 
snp])ly of water of safe, sanitary quality shall be easily available and 
used for drinking and for cleaning utensils and equipment. If multi- 
use utensils are used in the serving of food or drink, tliey shall be 
tlioronghly washed with hot water and a satisfactory detergent and 
eilectivoly subjected to an a])proved bactericidal process after each 
use and so liandlecl and kept as to be protected from contamination. 
Adequate x^rovision shall be made for refrigeration of peilshablo food 
and drink. Ice used in or with food or drink shall be from a source 
approved by the health officer and so handled as to avoid con- 
tamination. 

Garbage and refuse shall be kept in tightly covered, watertight con- 
tainers until removed and shall be disposed of in a place and manner 
api)rovcd by the health officer. Dishwater and other liquid wastes 
shall be so disposed of as not to create a nuisance. 
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No person sii /Torino fi'otn nuy di.seiiso (nuismissilde hy contact or 
through food or drink or who is a earlier ol' the germs of such a disease 
shall be employed in any capacity. Adecjuate and satisl'aciory loilet 
and 1 land" washing facilities shall be readily access i])le to employees. 
No person engaged in the handling or serving of food or drink shall 
return to his woik, after using the toilet, without first thoroughly 
washing his hands. 

Upon failure of any person maintaining or oi'ierating an itinerant 
restaurant, after warning, to coin])ly with any of these roquircinents, 
it shall be the duty of the health officer summarily to forbid the further 
sale or serving of food or drink therein. Any person continuing to 
sell or serve food oi’ drink in such a restaurant after being so for- 
bidden, shall be subject to the penalties provided for violation of this 
ordinance. 

SECTION 7. (GRADE OF) « RESTAURANT WHICH MAY OPERATE 

and after ononthfi from the date on which this ordinance 
takes effect no restaurant shall be operated loithin the city of 

, or its police jurisdiction^ unless it conforms 

with the {grade A, or grade or apjyroned itmerant rcsianraniy 
requirements of this ordinance: Provided^ That when any restaurant 
fails to qualify {for any of these gradesY health officer is author- 
ized to S'mpend the permit {or in lieu thereof to degrade the 'iestaiirant 
and permit its operation during a temporary period not exceeding 
30 days).^ 

SECTION 8. REINSTATEMENT OF PERMIT (; SUPPLEMENTARY 

REGRADING) 

Any restaurant {the grade of which has been lowered and all grade 
displays have been changed accordingly^ ory the permit of which has 
been suspcMded may at any time make application for {I'egrading ory 
the reinstatement of the permit ^ 

Withhi one week after the reacipt of a satisfactory application^ 
accompanied hy a statement signed by the applicant to the effect that 
the violated provision or provisions of this ordinance have been con- 
foimi^edwith^ the. health officer shall make a reinspeetlon.^ and thereafter 
as many additional reinspections as he may deem necessary to assure 
himself that the applicant is again complying with the {higher gradey 
requirements.^ and., in case (he findings indicate, compliance., shall 
{award the higher grade ory reinstate the pmnit. 

No application for regrading iii^warcl should he considered hy the 
health officer unless the restaurant in question has (*ouq)lied witli the 


® Hco fooiiiolo 1 , a 

]^IuiU<’il)tilino« In poHUloii to do 80 liiny rtoloio or giMlcle B/‘. 
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ivquiiTnieiiN t\ud inl('i‘|)i‘eial.i<)n ot soot ion 4 oT tliis ordiiiaiu'o nOativc 
to tho display of ^r'ado si^ais after having l)oon degraded 

SECTION 9. DISEASE CONTKOE 

A^o /k^rson, w/io M' ((Ift'cfi’il irifh any ^//.svv/.vr in a roinmunirohlc form 
or h a oarrlcr of ,si(rh dmutse shffH work i)i any reslanranl ^ ond no 
rr^sfaorant ,sh(dl employ any t^avh pernon or nny prrmn^ Hunpecled of 
heiny affected irifh any {Imeakc ui (t communimhle fonm or of briny 
a carrier of such dise((H(\ If the rei^faurant manager ampeclH that conj 
employee has contracted any disease in a comnvanicable form or has 
become a carrier of such disease he shall notify the health o Ulcer 
immediately, A placard containing this section slut 1 1 be posted in all 
toilet rooms, 

Tlio above rof|nimiiont proliibits persons liaving or Hiis])0('ted of 
luiving any disease in a coinnniniealde form or who are cai^ricrs or are 
suspected of Ijcing carriei's of siu'h disease from employment in any 
restaurant-. No Iverson having a diseharging or presumably infected 
wound, sore, or lesion shall handle food, drink, utensils, or equipment. 

This ordinance does not require routine medical exaniinaiions for 
food handlers because it is felt that (he eoiiflieting ojhnions of liealtli 
ollicers on the value of such examinations do not warrant such a 
requirement. 

The experience of New York {4(.y ns 7’eported by Dr. William FI. 
Desi (/,v Routine Kivaminution and Certification of Food Handlers 
Worth While? American flonrnaJ of Ihiblic Health, 27, l()(Kl-(), Oct. 

indicated tliat the procedure of having such exumiiiutious made 
l)y ]3rivalo physicians Avas unsatisfactory and (hat the cost of medical 
exaniimitiuns made by (lie luMilth department was not commensurate 
with the puhlic'heiilth benehts obtained. Accordingly, not OA^en 
initial health examinations — to he made before or at the time of em- 
ployment — are required l)y this ordinance, Avhicli is I’ec'onimoucled 
f(jr general adoption. For further discussion of this subject, see 
Fuchs, A. W,, 7die V, N. Piddie Ileallh Perrice Restaurant Ranilation 
Program, Amej'ican Journal of Public Health, 32, 8-18-52 (Aug. 
10-12); Journal of AFilk Technology, 4, 305-10 (Nov.-Dee. FOIL). 
HoAVGA'^er, communities Avliich consider it desirable to iiu^ludo such a 
requirement in tlie ordinance as a(lo])ted locally may do so if theii' 
official facilil ies for making tlic exaininalions are adequate. For such 
cases, it is recommended that the folloAving material be added t{) 
section 0: 

The hvaUh offleer or fli physicUm aulhorlzed hy lihn shall (wnmlnc and take a 
vaicful morliidUy 7o'^/o/y of every person connceled with a icstanranty or about 
to be employed^ whose work brbufs him in eontaet with iha hundtlny of food^ 
drink, uicnsiU, or equipment. If such examinaiion or history that 

such person may be a catrier of or infected willi the oryanisms of typhoid or 



fnf'V or (iu}f ofhr) comiuuincahh* f//.s*rvNs*r.9 lihrli/ fo he fr(i'}i.wiiffed 
tlnoiu/li /oofl, tlnnk, \n he tmiue ,spvn\ueiif< o[ hodn 

disrhan/f'i and eausc thi'ui lo ha ejuwnn'd tn a laht}rahii}/ ai^inoied h}/ hun at 
h}/ Utc y^t((te heaJlh ati/honnea fto .such cjamnKihona, atnl ft Ihe results Jtisltfi/ 
surh ix'tson shall he harnd fioni su(h cnirloiJineuL 
aV/m*// fx'tsofis shall smh {ul*)nnati{)ii, sahuiif lo sit<h plnfsteal c.ntmnia- 

ho)i'i, and sulotni sueh lahofalfo }/ speenneus as I he hatUh ofllevi aiay icquire 
foi fhe puipose of drfeinnnini/ [Hedoai ftoui infrchoti 

111 (‘{irryiiiK <nH I his riMiuin'mciit (ho f(jll<iAvinft pmci^dnri' shall ])0 I'ccjinml 
for (‘vt‘r> icst.nnatU (‘iiiployro who roinos In naitart with food, tlnnk, n tonsils, 
or (Mfuipniiait. Tlio oxami nation shall Itiohnlo a lilstory and, wlnn'o nooi’ssary, 
('\anuna(ions for typhoid f(*vor, pa^^^^plloUl ftwor, diphthorla, and (nlH'iriihKsis, 
l)lo<id spivinnais for typhoid and paratyphoid ag^lutinatnni tosts, iioso and 
throat (.’ullnros on L(j<'tlh‘r’s blood sumni, and, in rasos showing cl mini 1 symp- 
toiMs of tnhoi'culo.sjs, spocinicns of sjnituin. Thi» exuimnatnHi of lah<n*a(ory 
siioclnii'iis shall lx* considi'i'od necessary when the histoi\v sngi^ests tin* oc- 
(‘urr(*n(*e at any tinn* of typhoid or paratyphoid fever, or reciait lnf<*etion with 
or exjiosiiK* lo any other diseasi* Irarisniissihle through finnl, drink, or utensils, 
^rhe following shall be hai’riMl from employ ax'iit m a restaurant : 

(a) A Iverson wlio has mil b(*en imtminix.ed against ty])lioid fever within 
years, and wlm sliows a positive or atypical AVI da I, or a peison who /^ive.s a 
history of typhoid fever, unless such piwson Is willing lo have 3 sots, nr inure 
if reiiUlred, of specimens of feces and urine eol looted hy the Insiltli ofllcer, in 
a manner prescrllx'd l>y tin* henltli olllcer, or if any of said speelmeiis prove 
positive, or 

(h) A p(‘r.son who Is f(nind to harbor virnh*nt dlplitheria organisms, or 
(e) A person sli owing slgiiiiiennl e) lineal or Inborn lory evideiici* of active'* 
inherinilosls. 

Any of (be above determinations which (he local iahoratm’y is not oqiniMiod 
to make may lx* niach* hy the lahoni((n*y of tin* State health ant hold (y 

SKCTION 10. PIIOCEDIJUK WHEN INFECTION SUSPECTED 

W/fcn fS m- p/ri o )i arisu \h dd fo fh r p ossl b Iff ly o f f ra n h m hsi on of 1 n feo- 
ff on from ony rrsfauronf employee the heaffh officer is mifhorhed fo 
require any or all of fhe folfoieing mea^surefi: (/) the immediafe c.r- 
clmion of the employee from alt resfaimmfs; (if) the immediate clos- 
ing of fhe resfauranf concerned vnfH no furl her danger of disease 
ovfhreah e\r!slH^ in fhe opinion of the health ojjicer; (/?) adeffuafe medi- 
cal ewaminafions of fhe employee and of his associates^ loifh such 
laboratory eiCaminafions as may be indieafed. 

SECTION 11. ENFORCEMENT INTERPRETATION 

2his ordinance shdf be enforced by the health olllcer in accordance 
'ivith the Interpret at ions thereof contained in the edition of the 
U, jS, Pub/ie Ileal fh Her rice (^ode Uvgufafing Ealing and Drinhing 
E,HtabUsh7nenfs^ a Geriijied copy of which shall be on file at the Oily 
ClerJHs ofjieel^^* 


Sec footinitp 2, p. 1. 
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Certified copies of iliis ordinance and code may be obinined for use 
as oilicial file coi)iGS upon request from the U. S. Piil)lic lleuKli Service. 

SECTION 12. PENALTIES 

Ai\y penon who riolatcH any pvovi-^io}} of M/,s ord /nance ah all he 

fined not more than. at the discretion of the court having 

jurisdicfioiu Each and. every violation of the provisions of this 
ordinance shall constitute a separate offense. 

This sect ion must he ’worded in accordance Avith the city charter 
and the State constitution. Where legally possible tlie desii'ahility 
is suggested of prescribing a minimum fine and an increase in lim^ 
fur second and subsequent olfenses. 

SECTION 13. REPEAL AND DATE OF EFFECT 

A 11 0 rdino n oes and pa rts o f o rd i n a n ees i n co n flic! w i th t h is o rdi n an cc 
are herehy repealed.^ and this ordinance shall he hi full force and effect 
immediately upon its adoption and its publication as provided hy lau\ 

SECTION M. UNCONSTITUTIONALITY CLAUSE 

Sho-idd any section^ paragraph^ sentence^ clause^ or phrase of this 
ordinance he declared unconstitutional or invalid for wny reason.^ the 
remainder of said ordinance shall not he a/fccted thereby. 
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Itinerant lestaurants 13, 14,50, 5 L 

Bavatory facilities, „ . 23 

Lead, in utensils 23, 24 

Lighting „ _ _ 21 

Lockeis or dressing rnoins 49 

Miik and milk iiroducts: 

disease on Hireaks from __ __ 42 

dispensing devices, specifical ions 44,45 

serving 30,40,44 

sources 30,41 

storage 45, 40 

Milk dispense! s, specifications for 39 

Miscellaneous reipiii emeu ts 49 

Mnlti’Usc utensils — Sec Ulinisils and equipment. 

Kapluns ,, 28,37 

Kow’s 1 el eases — 18, 19 

Notification of disease 62 
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Ouihroaks of clisoaso _ , 23, 41, 42, r)3 

OyslcM’s 39, 40, 45 

Paijcr CGIltailu•l^l and iitojisils „ „ 28, 37 

J^aHlrios, crcam~nilcd and cuKtar(Willod__ - _ — „ 43 

IVimltios 17,50,51,54 

Ptnisliablo foods 39 

Permits ; 

issuing 14 

posting of - _ 14 

reinstatomont — — 51 

ren(‘\val — - - « -- 14 

revocation . — 11,50,51 

subi)eiision . II, 10, 17,51 

Person, definition of - - _ — 14 

Pei soniiol, training courses for — 49 

health 51, 52, 53 

Physical o\amination of food linndlois — 52 

Placards 15, 52 

Placarding and public display of grade notkjo, 15 

Plumbing 38 

Poisonous substances 24, 34, 48 

Pork and pork products, ircaiinent to kill irichiiiao 42, 43 

Promises, cleanliness 49 

Privies 21,22 

Procedure when infection suspocted 53 

Protection from contamination: 

food and drink. 45, 40 

utensils and equipment 37 

Public-health reasons — See Individual sanitation items* 

Raticides and insecticides, distinctive coloring 48 

Ratproofing of building _ — 48 

Refrigeration 39 

to kill trichinae — 44 

Refrigerating eqiiiimicnt 23 

Regrading 51 

Reinspcction . . 10, 51 

Reinstatement of permit 51 

Repeal and date of efToci 54 

Restaurants; 

definition 13 

GindeA 17-40 

Grade B _ 49 

Giadc C — 50 

grading . .. 18 

inspection - - 18, 19 

itinerant 13,14,50,51 

sanitation requirements for . 17-51 

(grades of) which may operate — _ 51 

Rodents, roaches, ants - _ 45 

Sanitation Advisory Board v 

rcqiiiromonts for iestaurants._ 17-51 

Screening - 20 

Serving of food 40, 48, 50 
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Shell fish 39, 40, 45 

Shelves 23, 27, 37 

Shoit enabling forms of oichnunco 1™3 

Silvcwnrc, blackening 27 

set’ also Utensils and equipment. 

Single-service contnineis and equipment 28, 37 

Sinks 23,27,29,30 

Slandaul, bacterial for steiilizcd ulensiN 33 

Steam, bactericidal treatment with 31 

Sterilizalion — See Bactericidal treatment. 

Storage, display, and serving of food and drink 45, 40, 48, 50 

and handling of utensils and equipment 37, 48, 50 

rooms, lighting 21 

Stoves 28 

Sugar dispensers 40 

Swab lost of utensils 33, 34 

Sweeping 19 

Taldos 23, 27 

Tablecloths 27 

Tableware 30 

Test, swab, for sterilized utensils _ _ 33, 34 

Tests: 

cadmium in utensils _ ^ 24 

chlorine strength 30 

oyanklo in polishes 37 

swab, for slcrilized utensils 33, 34 

Thermometers 29, 31, 43 

Tobacco, use of, prohibited — 48 

Toilets 21,22,38,52 

Towels, hand - 23 

utensil 32 

Training courses for employees . _ 49 

Trash and rubbish 38, 49, 50 

Trays 37 

Uneonstitutionality clause — 51 

Uniforms for employees - - — — 48 

Unwholesome or adulteiated food or drink 10 

Utensils and equipment: 

bactericidal treatment -- 27-37,44,50 

bacteriological examination 33 

cleaning - -- 27,28,29,44 

cleaning, poisonous Huhstances forbidden 34 

construction — - - - — 23,24,44 

definition -- 13, 14 

disease transmission by - 22 

drying — 32 

handling 37 

protection from contamination - - 37 

storage ^ 37 

V-type threaded surfaces. 24 

Ventilation 21 



GO 

WnIK amt . 20 

^\"ash^n^ of niul ('(|UipiH{'n ( — Sec ('loaning, and liaclia icidal treal- 

luont (jf ulunsils and cqinpniont 

asl{*s, disposal of _ _ „ _ 1^8, ,‘^9 

Wal 01 supply , , 22, 28, r>0 

Wliolo.s()moii(‘hs of food and dilnk 89 1,'> 

Witulo\\s 20 
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